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of Qomerinerr write the ao” of burninj bals, © «| 
Supplying wants that wereb Y ood falowroughts- 
es. of tubs defended ſo by Art, "4 
As frein vain hath their deftrufion Jug. 1 E 
Sometimes I write o f laſting Beverage, A 
Great Neprune and his pilgrims to content 3, 
Sometimes of food, ſweet \freſb, and durable | 
Tomaintainlife,whey all Mos elſtwere Gente 
| Sometimes F write of ſundry yk tf of {0 we,.. 275 
Which neither Ceres nor her bantlndide knew nes : 
I write to all : but ſcarcely one Torrens (true, ©} 
Save Dive and Denſhire,who have found thejn; + 
When heavens did mournin cloudy nrantles dad,” ? 
And threatned famine to the ſons of men «_ . 
Wien ſobbingearth' deny'd her kindly frue. 
T' painfall plowmen and-bis bindes ; even thew: 
Eworit relieving remedies of death,. 1 
That arr might belþ Ts” Fra made a Fa 7 
ut 


"=, TheFEpiſlle, 

[But all in vaine ; theſenew borne babes of Art» 

[In their untimely birth ſtraightway do quailes 

Of thoſe or ſuch like other new-found shils, 

With painfull penl whilom wrote at large ; 

Expeding ftill my ((ountries good therein, 

And not reſpefing labour, timegor charge, 

' But now my pen and paper are perfumed, 

| T[corne to write with coppreſſe or with gall x 
Barbaria's Canes are now become mp quils : 

| Roſe-water u« the inke I write withall, 

| Of ſweets, the ſweeteſt I will now commend, 

| Toſweeteſt creatures tbat the earth doth beare : 

| Theſe are the Saints towhom I ſacrifice, ; 

| Preſerves and conſerves of the plum and peare. 

| Empaling now adieu : tuſh,Marchpaxe wals 

* Are ſtrong enough, and beſt befit our age, 

| Let piercing bullets turne to ſugar bals, 

The Spaniſh feare & huſht, and all their rage. 

| Of Marmelade, and paſte of Genua, 

| Of Masked-ſugar I intend towritey 

| Of Leach,of Sucket, and Duidinie, 

# Afording to each Lady ber delight. 

} 7 teach both fruits and flowers to preſerve, 

| Andcandie them; ſo nutmegs,cloves,C& mace : 

} To make Foth Marchpane paſie & ſugar'd plate, 

| And caſt the [ame in formes of ſweeteſt grace. 


| 4nd after caftin ſweet compounds of Art, 


' Both bird and fowle ſo moulded from the life; 
As | 
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The Epiſtle. : 
As if the fleſh and forme which nature gave, +: 
Did flill remaine inevery limbe and part. 
When cryſtallfroft hath nipt the tender grape. 
And gleane conſum'd the fruits of every wine, 
Tet here behold the cluſters freſh and faire, . ' 
' Fedfrom the branch, or hanging on the line. | 
T he walnat, ſmallnut, and the Cheſnut ſweet, i 
FW hoſe ſugred kerncls loſe their pleaſant tafie, ili 
Are here from yeere to yeere tend meet, W 
And made by Art with flrongeſt fruits tolaffoſſ 
The Artichoke ,and th* Apple of ſuch ſtrength, WW 
The Quince, Pomgranate,with the Barbary : 
No ſugar us'd, yet colour, taſte, and ſmell, i 
Are here maintain'd and kept moſt naturally. * 
For Ladies cloſets, and their diftillatories, 
Both waters,oyntments,& ſweet ſmelling balsg 
In eafie termes, without affefed ſpeech, 
T bere preſent moft ready at their cals. 
A-dleft with carefuil pexT ſhould omit, | 
The wrongs that nature on their perſons wrought, - 
Or parching Sun with his looſer raies, 
For theſe likewiſe relieving meanes I ſonght. - 
Noidle thoughts or vain ſurmiſed $kill, 
By fanciefram'd within a theorich braine, 
My Muſe preſents unto your /acred eares ; . 
To win your favours falſly I diſdaine. . 
From painfull praffice, from experience, 
I /ound, though cofily, myſteries derive, 
M 3 With 


\ . 

= The Epiſtle. 
With fery flames in ſcorching Vulcan's forgo, 

" To teach and fine each Secret, I do ſtrive. 

' Accept thc well, and let my wearied Muſe 

'© Repoſe her ſelfe in Ladies laps awhile. 

' 'Sozwhen ſhe wakes, ſhe hap!y may record 
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' Herfweeteſt dreams in ſome more pleaſing flile*| 
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| -c,a,doe give direftiont-wuto the fomre: 


Almond butter-ro-make 1 4.57 
Almonds into.gelly _— 
 Aligar diſtilled * ..:b16M 
Apples kept dry allche yeare 2-47 
Aquarubea -b27 
Aqua compokita of D. Srevens b8 
Artuchokes oy long | a.6g) 
Bs. freer to lye among linnen 
Ball to take ont ſtaines 43 

# Ballco waſh with 4, 1:44:77 
Balme.water 
Beaumanger 


The Tub: 4 ; 


Git Reader, for the wndorfan- il 
ding of this Table, knowythat a,b 


ſeverall parts or treaties of this Books Ml 
© ;for the nc im theer enders i 


Nula R—_ rookes proſeryec 


y/ bo | 
Almondsin leach ..  SA7 


Beefe roſted kept long 4 46 
6 A 4. 
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FR 28 TheTah. 
 Beefe powdered', kept long withour] 


charge | C.I9 c 
 Beefe freſh arthe ſea C.20}, 
| Beauty for the face d.7>14f 
 Bisker bread,or French bisket a.19f] 
| Bisket called Prince Bisker a.20} 
| Bisket called Biskerello  A.2T 
=Bloud of herbes b.22 
 Borage candied a-rtf, 
 Botrling of Beeretrul _e7], 
 Botcles muſtie help af 75"638 | 
- Botrle Ale moſt <a> C32], 
Brawn to eat,tender and delicate c13 |. 
Broom capers preſerved . a37], 
| Broyling without ſmoake c.26 |, 
+ -Bruiſe helped  _ &24ſ, 
| Burcer caſting —» {pice or flowers azTr | 
| 6 {weet without ſpices or ſn- 
2.6 
| candying of flowers as +9353 Ik 


©:Candyinginrockcandie 4:33,42 
Fo ar tn: of Orengepils a-35 
FCandlestor Ladies Tables c:39 |- 
ig Candles 
1 Bet, 7.94 a & 
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Candles banging in the ayre 5.4 
Capers of broome preſerved a.37 
Capon boyled in white broth C5"? 
Caſting in ſugar plate a.13 


Caſting of ſngar in' party moulds 2.43 | 
Caſting and moulding of fruit . 0-44 : 
4' | 


Cherries preſerved .5 
Cherry pulp kept dry all the yeare a.45 M 
Cherries dryed in the Sun. a-46 W 
Cheeſe extraordinary _ c.2# 
Cheſnurs kept long: 4.73.7 
Chilblanes helped _ai5- 
Chine of veale or chickenboiled- c.1 «- M 
'Cinamon-water bras 
Collis white,and like gelly- 2:55-} 
Comftrs of all ſorts -::.-.- mn 
j Conſerves of prunes or damſons a: 50,5-: 
Conſerve of Strawberries: - QzyE - 
Cowcumbers preſerved: _ a:3G: 
Comwſlip-paſte- = 2:4. 
Cowſlip-water, or Vinegar of the co=-1 
our ofthe Cowſlip- #3346 
Cray-fiſh keptlong '  . ' ' op} 


Creamecloumed © - 
: W A. F 


- 


- The Table: © 

Amaske powder d.1 9! 
Damſons in Marmelade 0 a.3r2 | 
| Damon pulp kepr allthe yeare a.45 

- Damfpns in conſerve a.50.52Þ& 
| Dentifrices for thereecth  d.26þ 


Diſtillation of herbes in a new _ | 
Mi In 
\ Drying of fruitsin the Sun . 2.46 
= water b.20]. 
Eringo roots preſerved 2.1 
: Extra of vegetables | b.19 
F | 


Ace ſpotted or freckled, to helpe 
| d.6,23 { 
| Face made faite - 0-7.14 
| Face full of heat, helped d.1116,r7 
18, 1 920,21 
* Face” kept white and cleere d.a2f 
| Ei0inco pat | CIA 
, Fiſh fried kept long ©. 2 Gol 
Fleſh kept ſiveet in Summer”  . e-24Þ 
f Flies kepe from ah _ -1£,30 
; t Flounc xj. 
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The Tabltc: 


Flounder boiled onthe Freackfitkions! 
I 99 | .C:PY 
3T Flowers preſerved _— 
45 Flowers candied a:9.11 
52Flowers in rocke candie 4.42 
26Elowers dryed' wichour wrinkling 
er! | 2.63 
IT Fruit preſerved | 4.8 


4Fruic how romould and caſt a-44 } 
ruit kept dry allthe YEare | a oF, 46; 


ruit kepr long Gall 7-3: 2:7 41] | 
FEllic cinytaling.; —P 


Peſk JGellyofftgis |...» 4:26 + 
?23Gelly of | ni 22: 2:5iY] 
iliflowers kept long: " ite: 


—_— preſerved”. ! 6+! Y {. : x 4 
liflower water ti, Bib 6-14 


Ping er-breag- - # > 140 
nger-bread dry - | 917,279 
1hger in rock oe Ss |. 63 33t 


.1nger green in firup: ' 


ger candied o (099 25 age 
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nn The Table. 

| Gloves toperfume  d.34}L: 
. Gooſe-berries preſerved a.$} 

| Grapes growing all the years a-62JL 
| Grapes kept = Eaſter a-644L 


And-water excellent &d. 2,28) 

| Hand ſtained, tohe]pe d.5| 

{ Hands freckled, tohelpe - d.6 

} Hand water of Scotland b.21 

| Haſell nuts kept long 4.72 

t 'Haireblack altered d.30,37 

{ Haire made yellow d.z6 

F Herbes diſtilled ina new maner b.1r 
| Herbestoyeeldfale b.12 
| Herbesto yeeld blood b.22j 

& Honey to yeeld ſpirit bag 
I 


a JRiſh Aqua vite b.s 

- ” Iffop diſtilled ina new manner b.11 
Juice ofOrengesor Lemmons kept a 
_ "the yeare 5-4 'C-35 


Jumbales co make a,i( 


L 
| > o———_—_ 16415 4-2," Oo 
— Lavande 


a: =: 
"Mulberries.in gell : 2.29 Pa 
Muske ſugar hd 4.2 We 


E Muſtard meale -., C.25: 
-Muſtineſle helped or prevented in wa=- 
ww. :. b.24.1 
N tp. 


Urmegs in rock candie 2-33-43: P1 
| — candied a-34 | 
| Nurs moulded and caſt of 2-44. IP: 


| Nyrs kept —_ | "IN 


i (OS INE a-34 IP: 
Orenge pils candied a.z5 
- i} Orepges 1 in Marmelade.., £:4x IP! 


[Orenge moulded and caſt off *' a,44- IP 
þ Orepge juice kepr allthe years -c-35 IP 


Oyſters kept 0: 15.0604 F Pe 
Kh ” EDEN: Di 
D eofflowers © .' -. 14-40 

Paſte of Novie . - .. *a.15 IP: 
5 fte ro ke EEPe ane maift 37 IN 
[Paſte called pufte paſte a.24. JP 
[Paſte ſhort withour þurter:.,.,. :, 3-23 IP: 


Pa ef Gena QUAKE! BEET: 
Wl. - oe 


Paſte of fiſh ITY 


Perfumes delicate and ſuddenly made: | 
| Perfumingof gloves d.z4 


Pomgranats kept long .. 

Preſerving of roots | 
Preſerving of Coiyenmbers/ _ 
Prunesin conſerve }.. . |; :2-FOFS - 
Pulp ot fruit kept all the yeate 2945 3 
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eare moulded and caſt off ' © a-44, 
Peares keptdrie . 4.47 


d.ze: | 


ickrel boiled on the French faſhions | 


PR 
Pigeons of ſugar paſte wt 216 
Pigeons boyled with Rice -4444c.g 
Pigge to ſowle "1,5 
Pigs petitoes bojled after che Freachi ; 
faſhion ._ - ce 
Plums preſerved - :yl--aÞ } 
Plums dryed inthe San 6 _ 4 
Pamander to make 15241 as 4.4 1 
Pomander renowed: 0:34 1 


Pomatum moſt excellent for the ies , 


oe - 


Quidinia | 


\Uidinia of Quinces 4.2 3 

| Quinces into paſte of genua a.zo 
Quances in Marmelade 4.32 

' Quinces kept drie all the yeare a.47 
| Quinces _ long 2.67 


R Abbets of Sugar paſte 4.10 


Raſpices in gelly a. 29 
Roots preſerved a.ikr 
Roots candied a.53 
Roſa ſolis tro make 

| Roſemary-flowers candied a.g 

= Roſc-leaves to drie a,z6 
'- Roſe firup . 2.5K 
* Roſes preſerved 2.7 
' Roſes and Roſe-leaves candied a 9,11 & 
# Roſe paſte |  :.... a-40k 
Roſes kept long a.6I 

_Roſe-leaves dried without. wrinkles 

| a-63k 

| Roſewater diſtill'd ar Michaelmas b. af ; 

Rolewacer dittulled ina ſpeedy” man- &; 

oe bas 

: Roſe= 


The Table: FI 
Moſe-water moſt excellent b.1$ 


2 8Þoe-water, and yer the Roſe-leaves 
30Y not diſcovered "-— bag 
: 5 Roſe-water and oyle drawne wHLnR ; 
: 25 
57Roſe-water of the colour of the Roſe | 
c:34 
Tofgoſe-vinegar of the colour of the 
29] Roſe cuib. | 
I Roſe-vinegar made in a new manner $ 
Z wa os 
S | 
9 Aller oyle purified and graced in 
309% caſteand ſmell £36 © 
. 5 Kalmon kept long freſh 16 - 
2-7 alt of herbes b.r 2: } 
IT &1tdelicate forthe table * C©C-38 } 
pr Sawſages of Polonia C14 
Or Sirup of Violets 245 
pr Sirup of Roſes a.S 
03 Þparrowesto boyle C4 
14 Fpiric ofwine extraordinary bi 
nN- Fpirit of wine ordinary | = 
_ 


T5 Þpirics of Spices 


4 6 AMT 


oO abeTable. 
| phiroſirins taſtingof any regen: ” 


| Spiticofhone On Pr 
:Spiritof has and " Talley bay 
Skit white and cleexe . 
-Sun-burving helped 
Stove to on; in 
-Strawberriesingelly © 
. Strawberries in conſerve 
Sucker 1nTerrice talkes 
- :Sucker of green walnuts 
, Sugar muske *' | 
|, Sugar paſte for fowle.- 
paſte cocaſt in 
Sugar plate of flowers 
{ Sugarplate ro colour - fe gh 
& Sngar caſt in party moulds ay 
” Sugar ſmelling andrafting of the clovgy 
| , Or CINOMON T . a, P V 
Ea letoboyle 
Teeth kepe white and found d. po = 
25501 
| Thyme diſtilled ina.new manner b.r . 
3 Troſles 


The Table > : 


*Firoſles for the Sea 4-29 | 
b. V | 
b.x Tnegar diſtilled b-x6- 
Ny ' Vinegarto clarifie C37 - 
dIviolerfi Irup as 
L-2IYjolet paſte 2.404r | 


1.2JViolet water, or vinegar of the colour : 
L29 ofthe Violet | 
«- Uſquebath 


4 os romake 4 
JVV+* alnutsinſacker 2.49: 
x I Walnuts kept freſh long a.65,66 _ 
-I Wardens keptdry all rhe yeare a.4F | 
2 Waſhing water lweet b.21.d. 2, 28, 
20 | 

ws Whites of egges, broken ſpeedily. c.39 
1 Widgen toboile C.6- * 

7 Wine taſting of Wormwood, made | | 


l | q] 
: ſpeedily E- £3 3: 
n Tch helped _: - day 1 
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| The Art of Preſerving, 
ol Conſerving, Candy- 
1Ng, &Cc. 
( 


2 
x, How to preſerve Eringo roots, (WJ 
mula Campana, and ſo of others . V | 

in the (ame manner. W--7 


B&Ecthe them till they bee o# 
& tender ; then take away IVF. 
I \ che piths of them, and AV8- 
3 WSicw lcave them in a colander, 7 
\ y have-dropped as much as 
} they wills then having: a thinne 
$3 firup ready, put them, being cold, 
"FJ into the frup being alſo cold, -atid 
J ler them ſtand ſo three dayes, Foy s + 
then boile the firup ( adding ſome AR: © 7 
"WI more freſh. firupto it, to ſupply that gÞ@+-. | 
DJ which the roots have drunke up ) a \ / 2_ 
J little higher, and at three dayesend, M\&: 
I boyle the firup againe without any gy 
by new addition, unto the full height (-” 
f3 of a preſerving firup,and pat in your gia 
 rootes, and ſo keepe them. Roots IyÞ- 
; . preſerved A. 
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WW A127 + 84, th 54 AUS ES © 
[> The Art of preſerving, 
| as preſerved in this manner, will eate 
w06-very reader, becauſc'they never-boi= 
4) ed in'the firup. . 
\ 

TAY 2. How to make Muske Sugar of 

_ common Sugar. | 


>> uit 4+ Or 6. graines of Muske ; 
E& CIplace them in a piece of Sarce= WW 
IF net; fine Eawne or Cambrickedou- Ef 
+ bleds lay this in the bottome of a F 
Ws gally por, ſtrewing/your Sugar there. 
S-0n : top your pot cloſe, and'alF the 
AS Sugar ina few! dayes ' will-both ſerit-H 
EF and taſte of . Muske'z and- you may: © 
a lay more Sugar thereen, vvhen you'll 
have ſpent-that Sugar, which will-al- nw 
ys 1o-receivethe: like iniprefſion. Such | Re 
"FX Siuoke ſogee's ſold-for two ſhillings. Y 
$ the pounds: per = 
AY | | Vile 
Ms 3- How: to dry Roſe-leaves in a. il 
__ moſt excellent manner- - walth 
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*y = you-have newly taken; L 
a>; Y. . Y out your bread , then pur:Yyſ 
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W> it your Roſes in a ficve, firit- clips 8 
A ping away the: whircs, that they. Aa.” 
= may be all of: one colours lay them © 
WAY about one inch in thicknefte: 1n; IF 
AI the fieves and when they -haveſtood: 
,. halfe an houre/or thereabout, they: 
0%. wilt grow- whitiſh on the tops ler 
I ;them yer remaine: withour ſtirring, On” 
IAC till the uppermoſt of them be fully ap 
AIRF dryed:s then ſtirre them- together, Th 
Sa. and leave them about one other (i 
SW: halfe houre 3 and if you find them Wits 
dry inthe top; ſtirre them together. = 
TEAS: againe, nh deactin this worke, WI. 
A .untill they be thorowly dryeds then 8 
By .pat them hotas they are, into an FWF; 
Ay carchen pot, having a narrow 1 
'rolm mouth, and being-wecllleaded wither 
MES in- (the Refiners of gold and filver W+ 
A call- theſe pots Hookers.) ftop:it 4 
Sy- with corke and wet parchment; or: VE; 
Th- with wazxe & refin mixed together';'XW 
nz 2nd hangyour pot in achimney, or os 
WY Necere a continnall fire, and ſo they: Wa 
A willkepe exceeding fairein colour, 5B 
IJMAy and moſt delicatein-ſent,  And-:it- 8 
; a 24 you v/ o 
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The Art of preſerving, 


you feare their _— take the 
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Roſe-leaves about Candlemas, and 
put them once againe into a fieve, 
ſtirring them up and downe often 
till they be drie; and then put them 
up againe hot into your pot. | 
ore, that you muſt ſetup your 
Oven-lid, but not'lute it about when 
you ſet in your roſe-leayes,cither the I 
ficſt or ſecond time. Poſt, numero 6, 
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4.4 moſt excellent frup of Violets, 
both in taſte and tinFure. ; 


_ _ Jl 
Ja Sr 2. 


_ the juice of clipt Vio- 
ſets, and to three parts of juice 
take one fourth part of conduit. wa-: 
ter: put the ſame into an Alaba- 


"Fa; 9 
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ter mortar, with the leaves which 

e you have ſtamped, and wring 
the ſame out thorow a cloth , 

AX as you did at: the firſt, into the 0- 
© cher juice : put thereto a ſufhici- 
'Q3 ent proportion of the fineſt Su, 
*Y gar 
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Conſerving, candying, &c« 
ger,and bronghr alſo into a moſt fine f 
powder : let the ſame ſtand ten er 
twelve houres in acleane glaſed ear- 
then pan: then draine away the clee- 
reſt,and pur it into a glaflſe, and-put 
thereto a few drops of the juice of 
'Lemmons,and it'will become cleere, + 
tranſparent,and ofthe violet colour, 
Then you may expreſle — 

-into the ſugar, which will ſettle 1n 
the bottome, with ſome of the thic- 
keft part of the juice : and beatin 

| the ſame upon a gentle fire, it wil 
alſo become a good firup of violets, 
but not comparable to the firft. By. 

this manner of zyorke you gaine one 

quarter of firup more than divers A-, 

ba pothecartes doe. 


gt 
=> 
- 


4.3) - 


' RR 
35 


__— 


ww e-;:\0 
on. > *#)4 


w 
- 


<8 > 
Wd 


*».>'r 


ACS 


_ 
[HY - 
>-4h | # 
-. 4 


= 


| 
b 


| 
- - 


} 


WW 
L] 
jr > 


AC 4) 
4a Z'' 


ja 


IJ 
| © — 


— RY 


<L- 


ys 


( 


eo 
-” vj 


- Fe ail 
4} as HD. is a= 
we 


w ys 


J "IJ pa" ;Q 


>; 


V 7 Se A ſingular manner of makivg \/ 
L the frup of Roſes. $1] 
NaF Az 
eP\ Þi! a ſilver baſon three quarters 
\/ 2 full of rain-water or roſe-wayer; SM 
r ASQ put therein a convenient proportion \/ | 
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" Mfhe Art of preſerving, 


of Roſe-leaves 2 coyer the baſon, c 
and (ct it upon a port of hot wa cr 
(as we uſually bake a cuſtard :)in 3. EAT 
quarters of an houre, or one whole {F; / 
houre.ar the moſt, you ſhall purchaſe Ie 
the whole: ſtrength and rinRure of (ff 

the rofe 2 then rake out thole Icayes, VE. d 
wringing out all their l:quor. gently, 
and. ſkcepe more freſh leaves 11 the JN 
ſame waters continue this iteration ſa WA 
ſeven. TICS, a and then make itup in fb: 
a firup: :nd this firup worketh more 
kindcly than that which is made 
mcerly of th2 juice 'of thz Roſe, You 
may make ſundry ciher firups in 
this manner.. © ere of hanging a 
pewter head over the bafon , if the 
aſcending water will bce worth the 
AX keeping. 


"Nav Boers , 
"\% , » 4 


GR 
JS 


s 


_ 


—_=— 
= 


"35h ; 
__y 
*S 


ye - 23s, Fr 
ys oO ES ASP aaa enters WLESHs 43 - ron bd SKA A EDS fe. 
"3d Wy I Þ--4F ps I Pops k 4 ” > - _ 


1. 
"ot 


Sl SI oo Inn 


AX 't 


—_— 
>> 
<4 Tg 


47 ds 


a 


6. Another w ty for the drying 
of Roſe-leaves. 


Ry them in the heat of a hot þ 
hk day upon a Leads,turning 
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3 them up and downe till they be dry 

1.4 (as they dor hay )2 then pur chem-up. 

2s into-glafles: well ftopr and luted ,kee- 

| 7g ping-your glaſſcs'in'warme-places'z 
N *and thus you may keepe all flowers: 


WF but herbs, afcer they are 'dryed-mm 


{ ; 
a4 gs , placing the bags inclofe cn 
Ay ' boards. / hs I 
» 


A 


. 


” 
- —— m_—_ 
R A 


oy 


__ * Y 


if 
V 


© 
I 3 
%Y : 
; bh 
ry 
"S 


b 
4 
« 


AF this manner, are beſt kept in- paper'L 


IE dion ip = /. 
Ay ? 7.How to preſerve whol? Roſes, | 


Gilliflowers, Mari- 


3 | golds, Oc -.D 
We l ID! aRoſe thar is neither inithe $P 
( ' bud, nor overblowne,ziwva firap, Þ 


7 confiſting of ſugar double refined,& 
« I Role watcr boiſed to his full height; 
af) 


then open the leaves, one-by one, 


=. 0 
c——_ "0. 
4 - -—_=@ 
Ti 


4 | 


: Q with a fine ſmooth bodkin:,; either 'Y | 
WVIEZy of bone or wood ;and preſently, if it: 
be a hot ſunny day, and whilctt the x; 


4 
5 


&3 them on papers in the Sun, or elſe 
dry them with ſome gentle heatiin 
B 2 . 


Sunne is in ſome good height , lay 
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'T b— ; ,owne -Juice,. with a convenient pro» 


: ſAF chem. ini dry - cupbuards:-neere 'the 


| i; 
F/ A Ty. muſt firſt purchaſe ſome rea- Uh 
" wOJuice, with a- gentle heat,, u 
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.The. Art-of. We | 
| [- >a clofe roome, heating the reome bes. \/ 


-fore:you fer them in ;; or in an oven) hþ 
#1pon. papers,zn -pewrerdithes 2 and 69 
T then put them.upcin glaſlks,and keep; or f 
- (fire + :you muſt rake; out the-{eeds; if i 
you mean; : to cate them. You: may: y\V/p 
> prove-this zi preſer ving- wich, ſugar THY 

\N candie in ftead of ſugargif you pleaſe, al 

'8. The moſt kindly way to preſerve g : 
| - plums,” cherries, gooſ= * .- 
berries, c 


my 2 a”, 


:{onable quantitie' of their "I Ws 


A the/juice Nil] as-it. commeth in the 


4 g:cmbers, :n pewter diſhes, Grriding "ls 
& Reving : then boile each fruit in his L 


oF Porcion of the beſt __ if lugar. 
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Gonſerving,tandyings& c, 


. | Roſe leaves, Ro(es,Manigolds Eo, 2 
'. with preſervation-of culour. - 


A Iflolve refined or double refined Vi 
> | ſugar,or fugar-candy it ſelte,inra 
 lictle Roſe.yater: beile it go arcaſa- S 

ACnablecheight t-put in:your rootes, or x 

by flowers when your {irup is either. 

a fully cold, ortiooſ are 

vi. vs 'relt therein till the firup have pier- 

Topy cd chemſufhiciently ; then cake our fr 
3 X your flowers wich a skimmer, (ufte. Ay 
{HJ ring the looſe; Grup to runne from ! 
them ſo long as it. will :! -boile-chas 
firupa little moxe, and put im-more NV 
flowers, as before ; divide them al- 

\ ſo: then pole all the firup which re- / 
maineth,and is not drunke,up in the 
Howers,tothe heightof Manku (ort- 
fi, putting in more ſagar, if you ſee ; 
c2uſe, bur no more Roſe-water ;; put 
your flowers therein when your fi- / 

yg rup is cold or almoft- cold, and let 
them. ttand till they candie, | 
1 * EO” 


3 let them a” 
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ARA oy xt OF wth 
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10. A moſt delicate and ftiffe ſug tr 
' p1fte, whereof to caft Rabbets,Pi- 
geons, 'or any other little bird or. 
beaſt; either from the life ur car- 

7 ved mou ds. 

Irſt , diffolve Tfinglaſſe in faire 
| Water, or with ſome Roſ{e-water ;% 

inthe latter end: then beat blanched Y 

| almonds 5 as you wogld for march. 
pane ſtufte , and draW the ſame with Mo 

creame-and Roſe-warer (milke will 

ſerve, but creame is more dclicare); 

then | pur therein ſome powdered fu- Y 

gar; into which you may diflolve: 

your Tfinglafle, being firſt made into / 
gelly,in fare warme watc: (note, the 
more Ifinglafle you put therein , the 
ſtifter your worke will prove): then 

having your rabbets,woodcocks, 8, 

molded;: either in plaiſter from life, 

x or cl(ecaryed in wood(firſt annoin- 

z ting your" woodden molds with oile 

of ſeer-almends,& your plaiſter or 

ſtone molievwich barrowcs nt 
poure y our- m__ paſte thereon. 
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Conſer ving candjin '0, &c. 


A quart of creame, aquuterne of 


almonds, two ounces of Ifinglatle, ; 
and foure or {ixe ounces of ſugar is a & 
reaſonable good propor.ion = clhis Af 
ſtuffe. Duere of moulding your % 


birds, rabbets, &c. in the compound 
wax, mentioned in my Fw: ll houſe, 
in hetitle ofthe Art of moulding 
c:ſtir.g, page 60,1 or ſo your moulds 
will laſt long. 

You may Jredoe over your fowle 
wick crums of bread , cinamon and 
q ſugar boiled tog! ther, and fo they 
=.” ſeeme as if chey were roſtcd an4 
Er-:d.d.Leach and geliy may be caſt. 
in this manuer, 

Chis p:ſtz' yu may alſo drive . 
with a fine rovwhinz pin, as ſmnooch 
and -s$ thin as you'p! TIUCET [2Hterh” 
not lung, and therefore ir muſt bze 
eaten wichin a few daycs afrer the 
making thereof, By this meanrs a ! 
b: -nquer m-y b> pr. ſented in the 
forme of a ſopps r, bcing a very care 
and ſtrange d. vice. | 
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The. Art of preſerving, 


Þ 
11. T'o candy Marigolds, Roſes, Bo- V 
rage, or Roſemary-flewers, Xa 
i 
| &F-/ Oile Sugar & Roſe-water alittle. a 
| S12 42upon a chafingdiſh with coales : 
= then putthe flowers (being thorow- 
ly dried;either by the Sun, or on the BW 
Fire)into the ſugar, and boile them Ap 

a little :- then ſtrew the powder of 
2 double refined ſugar upon them,and I 
turne them, and let them buile a lit- $\/q 

tle longer, taking the diſh from the 

fires: then Rrew more powdered 
ſugar on the contrary fide of the | 

3 flowers. Theſe will dry of them- 

& ſelves in two or three houres in a 
hot ſunny day,though they lie not in 7 

the Sunnes > 


LA 


a +» 


A 


<< 


<1 \ 
, CISIITS 


LC mod ah ae AS Mos A A. OLA ER A. a. APR Ra. RY nA PEAR LT SW 


LY 


Cr 


a 


_ 


I 2, To make an excellent Marchpane 
paſte to print off in moulds for 
banquetting diſhes. 


ry 


Ake to every Jordan Almond 
blanched , three ſpoonfuls of 
the V 


| 
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"i Conſerving, eeadyings © ©: 

2 the whiteſt refined ſygar you can 
g:t3 ſearce your ſugar, and now aud 
then,as you ſee cauſe, put in two or 
three drops of damaske Roſe-water ; 
beate the fame.;in, a ſmooth ſtone 

; mortar, with great lahour,umill. you 
have brought it into a dry. -ſtifte 
paſtezone quarterne of (ugar.is ſyfh- 
ClEnt to.yorke at once. -. . 

Make your paſte in litle bals, e- 
very ball containing fo much by. e- \ 
| Rimation as will cover your mould } 

z Or print : then coulethe (ane witha. 

rowling pin: upon a theer of cleane 
paper,without firewing any powde- 
'xed ſugar either upon your: paſte or 
paper. oc 
There 1s a countrey Gentlewo= wg 
$ man whom I could name, which 
ventcth great. flore of ſugar-cakes & 
[3 made of this compaſition, But. the 1 
| only fault which I find in this paſte;- 
18, that, it taſteth* too-. much of-the x. 
ſugar,and too little of the almonds: 7 
and therefore you may. prove the, g 
making thereof by fuch- almonds. 
| | Bs which 
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The Art of preſerving, 
which haye had ſome part of their 
oyle taken from them by expreſſion, 
before you incorporate them with 
the ſugar: and ſo happely you may 
Mmixe a greater quantity uf them with 
the ſugar, becauſe they are not ſo 

oily as the other, * ON 
You may mixe cinamon or ginger 
[n your paſte, and that wil both grace 

the tafte, and alter the colvur; but | 

the ſpice muſt pafle thorow a faire 
ſearce? you may ſteep your almonds 
in cold wartcr all nighr,and fo blanch 
| them cold : and being blanched, dry 
chem'in a ſieve over the fire, Here 
the garble 'of almonds will make a 


cheap palte. 


12.The meking of ſugar plate, 'and 
cafting thereof in carved moulds. 


Fiery TAke one pounid of the whiteſt 
q.* or double refined $8 
[> (' refined or duub.e refined 5n- 
1 exr, \if you'.can get it : pur thereto ÞF 
13/3 three ounces {fume Comfit-makets Y 
#-þ [4 | pur 

4 iS X EO 7 4s aw £5 4p = 


tres ES root - — 0d 
»4, an ve” <>» I p & MT 
Ns . _ —_— SJDVW as re td oY 2. 


\! — ——— FF : 
F \ Conſerving, candying, & c. A 1 
It put fixe ounces for more gaine) of ey} 

' the beſt ſtarch you can buy; and if J 
i you dry the ſugar afcer it is pow- BA 
d-red, it will the {ooner paſle tho- 

row your Lzawne Searce. Tien 

ſearce it, and lay rhe ſame on a heap 
» in the midſt bf a thcet of cleane pa- 

pers in the middle of. which mile, 

Xl x pur a pretty lump of the bignefſe: of 
$42 / a walnur of gumme dragagaar, firft 
FF Rceped in Roſe-water-one nights a: 
Wu AA porrenger full of Roteawater-1S furh- 
29 cient to difſolve an cunce of gm 
FAY hich muſt fickt bz wcll picked, 
3% leaving out the drofi. ; )- remem- 
; ber. to ſtrain the gumme thorow 
a canyas then , having mixed ſome 
of the white of an egge wich. your 
ſtrained gumme, tcmperit with the ! 
ſugar betw1xt your fingers by litle 
IF and little, till you have wrought \W$- 
[4 up all the fugar and che Gumme AVE: 
F together into a ſtiffe p: Rt: z and in-Lþ1 
'e) 


the tempering , ler there be alwayes 


43 
' 
= 1 


f 

ſme of. the ſugar betweertyour gaz | 

C fingers and the Gumme: then daft \FþÞ 
b | your } } | 
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The Art of preſerving, 

| \ j your woodden moulds a liule with 

V7 ſome of that powdered Sugar tho- 

| ©X3 rovy a picce of Layne,or fine linnen 

"IX4 cloth. : and having diiven out with 

your rowling pinne a ſufficient por- 

tion of your paſte to a convenient 

thickneile, coyer your mould there- 

with, prefling the tame downe into 

every hollow part of your mould 

with your fingers: and when it hath 

taken the whole impreſſion, knocke 

the mould on the. edge againſt a 

ESE table, and the paſte will ifſue forth, 

af With the impreſſing of the mould 

| SD ypon it : or, if the mould be deepe: 

9 cur, you may put the point of your 

knife gently into the deepelt parts, 

y here and there, lifting up by lit. 3 

tle and lictle the paite out of the 
mould, 

Andifin the making of this paſte, 

you happen to put in too much 

fy gum, you may put moreſuzar there- 

to, and if too much ſugar,then more 

gum:you muſt alſo worke this paſte 

into your moulds as ſpeedily as you 

can 
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Conſerving, candying»+&'c. &h 
can after it is once made, and be- FyF-- 
fore it harden; and if it grow ſo. 4 \ 
hard that it cracke, mixe more. gum © 
therewith: cut ayyay with your knife 

» from the edges of your paſte, all 
2 thoſe pieces yehich have no part of 
, the worke-upon them, and worke 
them up with the paſte which re- 
maineth: and if you will make 
ſawcers, diſhes, boylcs, &c. then - 
( having firſt driven your paſte up- 
on paper, firſt duſted over with ſu-" 
gar t0.a Convenient largeneſle, and 
th _ the paſtes. into ſome 
ſawcer, diſh, or bowle of a good fa- ; 
ſhion, and with your finger prefle it } 
gemly downe tothe infides thereof, 
till it reſemble- the ſhape of the dith, | 
then pare away the edges with a | 
knife even with the skirt of your 
d:th or ſayycer, andſet it againſt the 
fire, till it be dry gn the infide: then MV 
-yith a knife get it out, as they uſe to. gg 
| doe. a diſh of butter, and dry the i 
: backſide : then gild it -on'the edge eÞ 
- with the white Z an, egge laid round {| 
po 1 2 - - _ 
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The Art of preſerving, ) 


about the brimme of the diſh with a Al 
Pencill, and prefle the gold downe \ 

> With ſome cotten; and when it is E 
4 

4 


dry, skew or bruſh off the cold with 


[\ 


you wqutld' have your paſte excce- Fl 
diriz ſmooth, as to make cards and \ 


il [ like conceits thereof , then 
* 


the foote of a Hare or Cony. And if 


roule your paſte upon a ſliced paper ) \ 


with a ſmooth and poliſhed rowling ©þ 
F | d; £& 


PIN. . 


) 
I4.4 way to make ſugar-plate both of 5 ! 9 
' colour,an4 taſte of any flower. ) \ 
\ 
| Ake violets, and beate them in a F 
** mortar with a little hard ſugar, 
" then put into it a ſufficient quanrity 
of Roſe-watcr : then lay your gum 
in ſteep in the water, and ſo work tc , 
inco paſte, and ſo will your paſte be 
buth of the colour of the. violet, and 
of the ſin«ll of the violet, Inlike ſort 
may you. wotke' with Maribolds, 
I Cowllips, Primroſes, Buglofle, or 
any other fl wer. 
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! \ Conſerving, candying, Fc 


j 
Vi I5.T'0 make paſte of Novie. 
\ ONT Ake a quarter of a ponnd of ya- 
F > þ frorrink almonds, otherwiſe cal- 
| V led the ſmall: almonds, or Barbary 
| h 
| 


almonds, and bear them in a mortar 


| cill they come to paſte 3 then take B 


YA tile manchet being grated, and dry 
Oo \ it before the fire in a diſh : then fift 

V; * it; then beat ic with your almonds : 
MAS P's in the bearing of it, a little cina- 
Ot mon, ginger,and the Juice of a lem- 
WAL mon ; and when it is beaten to per- 


Id fe & paſte,print it with your moulds, E 


V/ and fo dryit in an oven after you 
(@FF have drayyne your bread : this paſte 
will laſt all the yeer. 


V 16. To make Fumbolls. 


KF Take halfe a pound of almonds, & 
q; "Ns ®* being beaten tv paſte , with a 
A204 ſhort cake being grated, 8& tyO egos, vp 


$3 two ounces of carroway ſeeds,being 


beater W/E 


« k % o , 
YA FOIL 48 = 
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A. beaten, and the juice of a Lemmon; þ 
& and being brought into paſte, roule 
OS it into round ſtrings : then caſt ic in- © 

AT to knots, and ſo bake it-in an oven : 1 

and when they are baked,  yce. them C 
a With Roſe-water and Sugar, and the 
white of an cgge being beaten to- 
& gether, then take a feather and gild bf 

chem, then put-them againe into the I 

oven, and let them ſtand in a little 
while, and they will be yced cleane 

over with a white yce 2 and ſo boxe 
chem up, and yon, may keepe them 
all the yeare. 


A} 5 } 
--b” 
31> 


A 
4 


e 17. T0 make a paſte to keep you moiſt, 
+ ifyouliit not to drinke oft ;which 
ladies uſe tocarry with them when 

' they ride abroad. | 


OS. 4, 
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's T Ake halfe a pound of Damaske 
_ ©* prunes, and a quartern of dates. 
T "ftane them both,and beate them ina 2 
J: mortar with one, warden being ro0a- 
$3 ſt<d, or @lſe a ſlice of old marme- \ 
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Conſerving, candying,@c. ff 
lade :and fo print it in your, moulds, | \'/ 
and dry it after you have drawne yV/ 


4 


on: 


Mule 
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1n- O97 bread: put Ginger unto it, and you = 
en : IX may ſerye itin a banquet, y 
cm 

the J- , | 

7 X 18, To make a Marchpanes 

id boy 

he AN | | 
the BT Ake two pound of Almonds,, 
ine Fl being blanched and dried in a FW 


xe 3h fieve over the fire :. beat them in a 
em Sa ſtone mortar; and when they bee 
{\ ſmall, mixe them with two pound of Xp 
H) ſugar being finely beaten, adding SRP 
3 two or three ſpoonfuls of Roſe wa- WW | 

f?, My *<r,8 that will keep your Almonds a 
ch tia from oyling.When your paſte is bea- 31 | 
en ( \ ten fine,driye it thin with a rowling -j oF 
ED) pin, and ſo lay it on a bottom of wa- 3 : 
\; fers::hen raiſe up a little edge on the 
ke JW fide,and fo bake it :-then ice it with 
T $ Roſe-water and Sugar 2 then put it 

þ } 


\'4 
S 1 


into the oven againe ; and when you 5 
ſee your ice is riſen up and dry, then 
takeit out of the oyen, and garniſh it 

| with 
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The- eAtt of be 
"545 With pretty conceits, as birds and 
beaſts , being caſt out of ſtanding 


moulds. Sticke long comfus andins 


in ic caſt biskets and carrowayes in 
it, and (oferve it 2 gild it before you 
ſerveir: you may alſo p:int af this 
March-pane paſte in your molds for 
banquetting diſhes? and of this paſte 
our Comfi-makers at this day make 
their letters, knots, Armes, Efcutche- 
ons, beaſts, birds,and other fancies. 


19. To make bisket bread, otherwiſe 
called french bisket. 
Take halfe a pecke of fine flower, 
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" PY __ wan eFach - : 
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bs rs 2, 


wo ounces of. coriander ſecds, 
one ounce of azini ſeeds, the whites 
of foe egocs, hfe a pune of Alc- 
) yealt,. bd 5 much Watcr 25S. will 
make it up into ſtiffe p.ſte; your 
water muſt be but bloud warmc:then 
bake itin along roule as big as your 
J thigh : 2 ct it hay in the ov.n but 
one hgure, and whea it is a day 91d, 
pare 
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Conſerving, candying, &c. 
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F72 pare it and ſlice it overthwart : then 
YI fagar itover with fine powdered ſu- 
$7! car, and ſodry it in an oven againe : 
and. being dry, take it our, and ſugar 
fN it againe: then box it, and ſo you E 
12 may keepe it all the yeere. 


» SS k £4 SK 6 7 Un 
«ww 
DES 


— * * 
' —_ 4 * 
& Lene Nw? < _ I 


20, To make prince bisket. 


Ake one pound of very fine 
flower, and one pound of fine 
ſugar,8& eight egges,and two ſpoon- 
fuls of Roſe-water,zand one ounce uf. 
{ Carroway ſeeds, and bear it all to 
batter one whole houre 2 for the 
more you bcat it, the bctter your 
bread 18: then bake it in coffins of 
white plate, being baſted with alut- 5 
tle butter before you put in your bat- 
ter,and ſo keepe it. 
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2I, T'o make another kinde of bisket 
cal.ed biskettello. 


Ake halfe an ounce of gumme- 
dragagant , diſſolved in Roſe- 
Water 
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> The eAvrtof preſerving, 

m v b 5 F 
$95 Koſewater with the juice of a lem- 33 Þ 
| W .mon and tyo graines of muske:then yg b 
= i{trainir thorow afaire linnen cloth, x In 


wich the white of an egge: then take JV 
4&5 halfe a pound of fine ſugar being JM\.* 


der : any 


% : L 1 
| Ns "F 
Gy :chem on the {ides, as you do a man-/y. 
z chet, and prickthem-in the middeſts & F 
when you breake chem up, they will JR 


. 
£ 


be hollow and full of eyes. 5 I 


22. T'o make Ginger-bread. 


Ake three ſtale manchets, and q '\ 


grate them: .drie them and lift e 
them thorow a fine fieve : then adde , 
unt'2 Al 
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fl Conſervingscavudying, Sos 
unto them one ounce of Ginger, 
being: beaten, ' and as much Cina- 
mon, one once of Liquorice - andE 
KAnniſceds , being beaten. together, I 
FF-and fearced, halfe a pound of fugar 2 
\ then boile all theſe together ina pol: 
W&-net, with a quart of claret wine, 
Pill they.come to a-ſtifle paſte,” with 
often ſtirring of it, and when it is 
Fife, mould it on a table, and fo 
Fl /drive it thin, and put it in. your 
Wy; moulds ::duſt your moulds with Ci- 
S=namon; Ginger, and Liquorice, be- 
IF-ing mixed together in tine powder. 
TI T his is your Ginger-bread uſed ar 
Mll3 [the:Court, :and- in all Gentlemens FF: 
vx houſes ar feſtivall times. It isother-:\\ge- 
Se vviſe called dry Leach. = 


THE __ AM _—_ 
Fo 


IM > Vw YU Oe 


4 y 


— k. 
. & ow <>: aa. 7 a. 


23, To make dry Ginger-bread, 


| ) | | Do 
*PaAke halfe 2 pound of Almonds, & 
| (\ > and as much grated cake, and a 
By pound of fine ſugar, and the yolkes 
13 oftwo nevy laid egges, the juice of a 
 Iemmon_ Ke 
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The Art of preſerving, 


.lemmon, and rwo graines of musk ; A 
beat all theſe rogerher till they come. 
to a paſte: thea print it with your 
moulds; and ſo dry it upon papers 
in an oven, aftcr your bread is 

- drawae. . 


24- To make puffe-paſte, 


Take quart of the fineſt flower, 
' *and the whires of three egges, 
and the yolks of two,and a littlecold 
water, and ſo make it. into perfet 
paſte : then drive it with a rowling 
pin abroad: then put on ſmall pic- 
ces of butter, as big as nuts,upon it: 
then fold it over; then drive it a- 
broad againe z then put ſmall pieces 5: 
of butter upon it, as you did before ; \F 
| 
F 


Es 22 _ «<a A Mmy>x A of am+» 


doe this ten times, alwaies folding 
the paſte, and putting butter be- 
'tweene every fold. You may convey C 
avy pretty forced dith, 2s Florentin, 


| Cherry.tarr,Rice,or Pippins, &c.be- 
'tweene two ſheets of that paſte, 
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Wo: Conſerving, candying,&c- 


; | 
; v ” 25 To make paſte ſhort without 
- ON buttere 
On T Ake a quart of fine flower, and 
; ON put it into a pipkin , and bake ir 
F* in an oven when you bake manchet; 
\ then take the yolkes of two or three /# 
2 cgges, and a pinte of crcame, and. _. 
make paſte. z put into it two ounces ; 


[ 


8} of ſugar being finely b-aten, and ſo 
$ you ſhall make your paſte ſhort with- 
\ F our butter or ſewet.In like for: ,when 


© you make ſugar-cakes, bake your 
A flower firſt, * 


[ 


3 © :26.T0 make cryftall gelly. 


4 Fake a knockle of Veale, and 
1) two Calves feet ( your Calvcs 
$5 feer being faid and ſcalded)) and 
WI boyle them in fairc ſpring water 
V and yhen they are boyled , ready” 
A y to cat, you may- ſave your fleth, and 

WW not boyle it to pieces for if you 
$1 doe {o, the gelly will looke thickes £ 


\ then take a quart of the cleareſt 
| of 
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*/\ The Art of preſerving, | '\ 
= Of the ſame broth, and pur it into a 
. Ws poſnert, adding thereumo Ginger, N 
nz white pepper, fixe whole cloyes,one” & 
F.Hutmeg quartered, one graine of Y 
2&3 Muskez put all thefe yyhole ſpices in 
ofa 2 little bag, and boyte them in your 
| we gclly; ſeaſon it with foure ounces 
£822 of ſugar-candy, and three ſpoonfuls' 
3A of Roſe-water ; ſo let it run thorow 
' . 2 your gelly-bag; and if you meane to 
fx have 1t looke of an amber colour, 
 - "BF bruiſe your ſpices,and ler them boile 
xg if your gelly looſe, 
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y 27-70 make Leach of Almonds 
Yo ; | 


/ Ake halfe a pound of ſweet Al- 
f,\ monds, and beat them in a more 
+Q1J tar; then ſtraine'them with a pint of 
* 
XY ſrveet milke from the cow ; then = 
"A to itone grain of muske, 2.ſpoonfuls 
A of roſe-water, two ounces of fine 
3 ſugar,the weight of three whole ſhil- 
a lings ofIfinglafſe that is very white, 
& 9 
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'? Conſe ervings candying,'@c. -1 
and ſo boile them: then let all runne 


thorow a ſtrainer,then you may {lice 
the ſame, and ſo (erve it, 


28. To make Duidinia of Puinces. 


T Ake the kernels out of eight 
great Quinces , and boile them WE 

ina quart of ſpring water, till ic F 
come to a pint; then put into.ita T 
quarter of a pint of Roſe-water, and 
one pound of fine ſugar, and folet 
it boile till you ſee it come to be 'of a 
deep colour ; then takea drop, and 
dropit onthe bottome of a ſawcer ,' 
and tf it ſtand, take it off ;zthen let it 
runne thorow a gelly bagge into a 
baſon 2 then ſet on your baton upon 

a chatingdiſh of coales, to keepe it 
warme ; thei take a ſpoone, and fill 
your boxesas full as yau pleaſe, and 
when they be cold, cover them 2: and 
if you pleaſe to print it in moulds, * 
you mult have moulds made to the. 
bignefle of your boxe, and wet your 
moulds with Roſe- water, and ſo ler 
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The Art of preſerving, W 
T- it run into your mould; and when it 
A is cold,turne it off into your boxes, 
2 If you wet yuur moulds with water, 


N -your gelly will fall out of them. 
F \ | 
FAY 
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IR 29.70 makegelly of Straw-berries, 
* Mulberries, Raſpiſ-berries, or 
A any ſuch tender fruit, 

[4 


" 
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TAke your berries, and grind them 
in an Alabaſter Mortar , with 
> foure ounces of Sugar, and a quarter 
MT of a pint of faire water, and as muck 
\\ Roſe-waterz and fo boile it in a 
[a poſnet with a lictle peece of Ifin- 
We glifie, and fo let it run thorow a 
W tine cloth into your boxes, and ſo 
/\ you maykeepe it all the yeere, 
's 
*— 30. Tomake paſte of Genuaof 


eQuInCes. 


/\ ; | 
DB) Take Quinces., and pare them, 
4% | ber cut them in ſlices, and bake 
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ii Canſerning, candying, to, Y 1 


"them jn-an Oven dry in an eartheti/ 
poty. without any other juyce than: 


3 J 


their ovwne 2 then take: one pound 3, 
'41 ; 
WF thereof, ſtcaine ir, and-putit inco'a (ff 

ſtone Mortar with halfe pound of Of 


ſugar ; and when you-have beaten/it'B 

Ny up ta paite, printir: inyonr moulds; 
K, and dry it three or foure timesinan 
Qven after:you have drawyne bread 2 
and when. it. is thorowly | dry- and 
. hardned, . you: may boxe ir, and: it- 
"will keepe all the yeere. 
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3 I, To make Marmelude of Duinces 
or Damſons. | 


yp WA et you have: boiled your 
=] Quiaces or- Damſons (ufff- 
P-ctericly, fkraine: them-:-then dry-rthe 
9-polpin a pan onthe ficeg and when] 
2 youſeerthere is: no:water in it, but. 77 
KF thaticbeginnerh co bee Kitfe, then 
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mixe rwo:pound-of ſugar with-three 88 


Wy pound. of. pulp:: ithis \Marmelade F0 
24 wilt bee white qo and if 
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N The Art of preſerving, 

an high colour 2- put your' ſugar / 

and your pulp together ſo ſoone- as 

your pulp is drawne , and let them Bl 
both -boile together, and ſo it will 

looke of the colour of ordinary mar- CY 
melade, like unto.a ſtewed warden ; {IJ 
burif you dry your pulp firſt, it will \/ C 
looke white, and take lefle ſugar:you EF 
thall know when it is thick enough 

by putting a lictle into a ſayycer , let. 

ring it. covle before you box it. 


32.T0 make ſacket of Lettice 
ftatkes. - | 


Take Lettice ftalkes, and pill T@7Y.*y 
FT © away the outſide 3 then parboile V/ | 
ay them infaire water ; then ” them 
| {\ "ſand all night dry; then take halfe 
GY 2 pint of the ſame liquor, and a 
(I quarter of a pint of Roſe-water , 

(A and(o boile it to firup; and when 
" WR} your firap is betwixt hot and cold, 

put in your aforeſaid roots, and ler * 

them ſtand all night in your firup to 

make them take ſugar, and then the 


next 


AI. 6 CE ISEY P'Y. : 
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Conſerving,candying,@c, 
-next. day your firup will be weake a- 
oaine 2 then bolle it againe, and take 
Out your roots, In thelike ſort may 
you. keepe Orenge pils, or greene 
Walnuts , or any thing that hath the 
* bitterneſle firſt taken from it by bot- 
ling in water. 


(33. To cavdy Nutmegs or Ginger Vy/ 
 withan hard rock candye 


T Ake one pound of fine ſugar, | 


and eight - ſpoonfuls of Roſe- 
-Water, att the weight of fixe pence 
of Gum Arabique., that is clecre, 
boile them together to ſuch an 
height, as that dropping ſome there- 
of out of a ſpoone, the firup do rope 
and runne into the ſmallnefle of an 
hairez then put it into an earthen 
pipkin; wherein place your Nut- 
megs , Ginger, or ſuch like: then 
{top it cloſe with a ſavycer , and lute 
icwell with clay, that no aire may 
center 2 then keep- it in a hot place 
three wecks, and it will candy hard. 
'C 3 You . 
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The Art of preſerving, 
You muſt breake your pot with an bd 
TP hammer, for otherwiſe you .cannor W 
& get our your candy. You may alſo £ 
Me -candy Orenges or Lemmons in like # 
/ FF fort, if you pleaſe, 


34» To preſerve Orenges, after 
the Portugall faſhion. 


—_—_— Orenges, and coare them ze 
on the fide, and lay them in wa-; \/ 
ter: then boil them -in-faire water till 
they be tender 2 ſhift them in the:boi- 688 
ling, to take away their bitternefle ; Wy 
then take Sugar, and boile it to the 
height of fixup as much as will co- F 
ver them, & ſoput your Orenges in- yY 
to 1t,& chat will make them rake Sus | 
ar.- It you have 24. Oreng*s, beat 
eizhtof them,til] chey comet > paſte, 
with a pound of fine Sugar z then fi!] 
every one of the other Orenges with 
a the ſame,and ſo botle them againe in 
#/X your firup:then there wil be Maime- } 
# lade of Orenges within your Oren- 
| op ges,and it will cut like an hard egge. 
- & 


" 35. To \ 


35. To candy Orenge pills, 


i your Orenge pills after A 
they bee preſerved; then rake 


of fine Sugar & Roſe-water, and boile 


it to the height of gn. ; 
then draw thorow your Sugar, then 
lay them on the bottome of a kieve, 
and dry them-in an Oven after you Y 
have drayene bread,and they will be g 


FF candied. 


36, Topreferve Cowcumbers 
all the yeere. 


: den may take a gallon of faire 


water, and a pottle-of verjnyce; ay 


and a pinr of bay ſalt, and a hand- 
full of green Fennell or Dill : boile 
ta little, and when it is.cold, put it 
FT intoa barrel],& then put your Cow- } 
cumbers into that pickle, and you 
(hall keep them all the yeere. 
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The Art of preſerving, 


37« Topreſerve Broom-capers 
all the yeere, 


| 3 _- a quart of yerjuice, and an 
handfull of bay-ſalt, and therein 
you may keep them all the yeer, 


38. To colour ſugar-plate with 
ſeverall co/0urs. 


yo may mixe Roſes with your 


fine ſcarced ſugar untill the co- 
lour pleaſe you , and ſo ſhall -you 
| have a faire murrey colour. Sap- 
greene muſt bee tempered in a lictle 
Roſe-water, having ſome gumme 
firſt diſlolyed therein, and ſo lay it 
on with a pencill upon your paſte 
in apt places. With ſattron you 
may make a yellow colour in the 
like manner , firſt drying and pow 
a dcring your ſaftron; and atrer it q. 
hath coloured the Roſe-water (uf- 
fciently , by ſtraining ir thorow £0 
3 finc lionen, The powder of Cina- 


mon \Vil 
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| Oy: 
- onſerving; candy 1718 Oc. On 
mon-maketh a-Walnut colour , and FOW : 
Ginger and Cinamon together , a \ 
- 


l:gltter colour, : | 

| | | 

39 To make Troſſes for the Sed. a» 
iy 

Irſt make paſte of Suzar and Gum \/ 


' dragagant mixed togcther, then 
mixe therewith a reaſonable quan- Af 
tity of the powder of- Cinamon and of 
Ginger z and , it you pleaſe , alittle \ 

 Muske alſo, and make it up into 

roules of ſeverall faſhions, gilding Þ 
them here and there. In the ſame Y 
manner you may allo convey any 
purgative, vomit, or other medicine \/ | 
into Sugar paſte. 


40. T'o mnke paſte of Violets, Roſes, 
Marigolds, Cowſlips, 07 Eiquorite. 


Ces, or rather powder rhe dry 

leaves of your flower , putting gy 
thereunro” ſome fine powder of AR 
Ginger and Cinamon, and a likle. $48 * | 
Muske, if you pleaſe, mixe rhenballe\ vp | 
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The of preſerving, 
confuſedly gogerher : then ditlol ye 
ſome Sugar in Roſe-water, and be- W/ 
ing boylcd a little, put ſume Saftron © 

$f therein, if you worke upon Mari- AA 

| golds; or elſe you may leaye out £} 

* IF] your Saffron: boile it on the fre 

b\/ unto a ſufficient height, You muſt ; 

= alſo mixe therewith 'the pap of a 
roaſted apple, being firlt wel] dried 
in a dith over a chabng-diſh of 
coales; then poure it upon a tren- 
cher, being farſt ſprinckled over 

, With Roſe-water, and with a knife 
worke the paſte together. Then 
breake ſome Stigar-candy ſmall, bur 
not to powder, and with Gumme 
dragagant faſten it here and 
there to make ir ſeeme as if it were 
ruch candied : cut the paſte into ' 
peecesof what faſhion you liſt, with 
a knife firſt wet in Roſe-water. In 
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Conſerving, candying, &c. 
arc yeric good againſt any couzh or 
cold, 


4 1.To make Marmelade of Lemmons 
07 Qrenges. 


Take ten Lemmons or Orenges, 
* & boile them with halfe a dozen 
Pippins, & ſo draw them thorow a 
ſtrainer : then take ſo much Sugar 
as the pulp doth weigh, and boile it 
ag you doe Marmelade of Quinces, 
and then boxe ut up. 


4:. How to candy Nutmegs, Ginger, 
.. Macezand flowers in halfe-a day, 
with hard or roch can ye 
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FX your Nutmnegs in fteepe in N 
common Lee , made with or- | 
dinary aſhes. 24. koures ; take them \ 
out, and boile them in faire water AW 


tll they bee tender, and fo take out 
the Lee: then dry them, and make a 
firap of double refined Sugar, and 


a little Roſe-water., to the height” 


"i 
'£ 
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The Art of preſerving, 


of a Manus (hriſt1; place this tnup 
ina gentle Balneco, or ſome {mall 
© heate, putting your Nutmegs into 
the firup. Note, that you muſt skum 
the ſugar, as ir caſteth any skumme, 
before you put in your Nutmegs ; 
then, having (ugar-candie firſt brui- 
ſed grofizly, and ſearced thorovw 
colanders of ſeverall bignefle , take 
the ſmalleſt thereof, and roule your 
Nutmegs up and downe therein, ei- 
ther in a diſh, or upen cleane paper: 
then ſtove your Nutmegges in a 
cupboard with a chafingdiſh of 
coales, which muſt be made hot of 
purpole, before you ſet them in? 
and when they are dry enough, dip 
them againe in freſh firup , boiled 
to his height , as before , and roule 
themin the grofler ſuzar-candy, and 
then ſtove them: againe till they bee: 
F hard, and ſothe third time if you 
7 will increaſe their candy. Note, 
that you muſt ſpend all the ſugar 
which you diflolve at one time with 
candying of one thing or other 
therein 
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C onuſerving, candying, © c- 


therein preſently. The ſtronger that 
your Leeis, the better; and the 
Nutmeg, Ginger, &c. would lye in 
ſtecp in the Lee ten or twelve dayes, 
and afcer in the firup of ſugar in a 
ſtoye or cup-board, with a chafing- 
dit and coales one whole weeke, 
and then you may candy them ſud-. 
denly, as before. Flowers and fruits 
are done preſently, withoat any fuch 
ſteeping or ſoving, as before : oncly 
they muſt be put into the ſtove af. 
ter they are coated , withyour pow- 
dered fugar-candy, And thoſe flow. 


done,(o they will not laſt above two 
or three gdayes faire; and therefore 
onely to bee prepared for fome ſet. 
Banquet, 


-34. Cafiing of Sugar in partic moulds 
of wood, 


three or foure houres before 
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| #.— your moulds in faire water 


ers of fruits, as they are ſudden]y SÞ | 
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F2 you caſt, then dry up your 1nward 
moiſture with a cloth of Linnen, 
then boile Reſe-water and refin-d 
Sugar togcther, but not ro any great 
{tiffen:fle; then poure ic 1aro your 
moulds ; let your moulds ſtagil one 
houre, and then gently part or 0- 
pen the moulds, and take out that 
which you have caſt» You may alſo 
worke the paſte, ante numero 12,13. 
into theſe moulds, firſt priating or 
preſliag gently a little of the paſte 
into the one halfe; and after with a 
knife , raking away the ſuperflu- 

jy ous edges, and ſo likewiſe of the 

3 other halfe : then preſſe both fidcs 
of the mould together tyvo or three 
times, and after take away the creſt 
that will ariſe in the middeſt, And 

to make the ſides to cleave toge- 5 
"ther, you may touch them firit over 
with Gumme dragagant diflolved, 
: before you preſſe the ſides of the | 
: mould together. Note,rhat you may 
' convey Comfkits within, beforc you 


+0 cloſe the ſides. You may caſt off 


Conſerving, candying, &c: 


any. of cheſe mixtures or paſtes in 
Alabaſter moulds, moulded from 
: the like, 


44. To monld off a Lemmon, Qrenge, | 
Peare,Nut, cc. anda fter to caft 
it hollow within 0j Sugar. 


{11a woodden platter half full of AN; 

4 > ſand, then preſſe downe a Lem- © 
mon, Peare, &c, therein to the juſt 
halfe thereof : then temper ſome 
burnt Alabaſter with faire water, in Wal 
a ſtone or cgpper diſh, of the big- 3 
nefſe of a grear filver boule, and caſt EF. . 
this pap into your ſand, and from I , 

& thence clap it upon the” Lemmon, WWg- 
Peare,&c. preſling the pap cloſe un- = 
toit, Then after a while take-out % 

By this halfe part with the Lemmon in &þ 
DJ it, and pare it even in the infides, as 
neere as you can, to make it reſem- 
ble the juſt halfe of your Lemmon, 

': then make 2, or 3. little holes in the 
halfe(viz.in the edges therof)laying 
ic downe in the ſand againe, and ſo 
| calt 
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caſt another halfe unto it, then 
cut off a pzece of the rop of both 
your party moulds, and caſt-thereto 
another cap in like manner as you 
did before. Kcepe theſe three parts 
[ bound together with tape, til] you 
have caule to nſe them? and be- 
fore you caſt, lay them alwayes1n 
watcr, and dry up the water againe, 
before you poure in "the ſugar. 
Colour your Lemmon with a it- 
tle Saffron ſteeped 1n Roſe-water, 
Uſe your Sugar in this manner : 
Boile refined , or rather double re- 
fined Sugar and Roſe-water to: his 
full height, viz. till by powring 
ſome out of a ſpoone , it will run at 
"the laſt as fine as a haire z' then t4- 
king off the cap of your mould, 
' poure the ſame therein, filling up 
. the mould above the hole, and pre- 
D foncly clap on the cap, and: preſſe 
it doyyne upon the Sugar 3 chen 
ſwing it up and downe -in your 
[2 hand, turning it - round, and 


bringing the neather part Come: 
times 


Conſerving, candying, &c. 
times to bee the upper part in the. 
turning, and e converſo. This is the 
manner of uſing an Orenge, Lem- | 
mon, or other round mould : bur if XN | 
it be long, as a pigs foot will be , be- CþJ. 
ing moulded,then roule it,and turne Fi 
it up and downe long-wayes un the 
aire. 


45.How to keep the dry pulp of Cher» 
ries, Prunes, Damſons, & ce 
all the yeere. 


Y 2. may take of thoſe kinde of 
| © cherries that are ſharp: in taſte 
(Drere if the common black & red 
cherry will not alſo ſerve , having 
inthe end of the decoCtion a little 

oyle of Vitrioll, or Sulphur, or ſome * 
 verjuice of ſowre grap«s, or Juice of 
3 Lemmons mixed therewith ,to give 
a ſufficient rarrneſſe2 ) pull oft their 
2 ſtalks,and boile rhcm by themiſclves, 
without the addition of any quor, 
in a caldron or pipkin;z and when 
they begin once to boile in their 
OWN 


The Art of preſerving, 
z One juyce, ſtirre chem bard ac the 
bottom with a ipattle, left chey burn 
& to the pans bottome. They have. 


Q -boiled ſufficiently, when they have YA 


caſt. off all thcir-skins, and that the ' 
pulp and ſubſtance ot the Cherries 
& 15:grovyne to athick pap: then take 

| it from the fire,and let it coole;.then & 
divide the Rones and skins by paſ 
fing the pulp only thorow che bot= 


tome of a Strainer reverſcd, as:they 34a 


F uſe in Caſſia fiftul ; then take this 


ae pulp, and ſpread it thin upon gla- 


zZed Rones or diſhes, and ſo let it dry - 


39 in the Sunne, or elſe in an Oven 


preſently after you have drawn your 
bread : then looſe it from the Rone 
or diſh, and keepe it to provoke the 
appztire, and to coole the Romagy: 
in Feyers and all other hot diſcaſes. 
Prove the ſame in all manner of 


fruit, Tf you feare aduſtion in this fy, 


worke, you may finiſh it in hot 
Balneo, 


46. How 


Yd - 
46. How to dry «ll manner of Plus \ 
or Cherries iz the Sun. hb : 


F it be 2 ſmall fruit, you-mult dry 2”) 

them whole, by laying themabroad (oi 

FF, 1 the hot Sunne, in ſtone or pewter 

£2 dithes,oniron or brafſe pans,turning WE 

IR them as you ſhall ſee cauſe. But if. 4 

#2 the Plumme be of any largeneſle,flit a 

So each Plum on the one fide, from the TOY 
top to the bottome z and then lay \/ 
2 them abroad in the Sunne ; but if SY 
FAX they be of the biggeſt ſort, then give Ay 
&} either Plum a flicon each fide; and Cþ 
"17 'f the Sun doe not thine ſufficiently FF 
I during the praQtice, then dry them \ 

Sy IN an oven that is temperately © 

\ 
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47. How te heepe Apples, Peares, \/ 
Puinces, Wardens, Oc. 
all the yeere, ry. 


Are them , take nut the coare, 
” and flice them in thin ſlices, 
laying } 


us. 
- 
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: The eArt of preſerving, \ | 
laying them to dry in the Sunne in- 
ſome ſtone or metalline diſhes, or WF 
upon a high frame covered with » * 
courſe canvas, now and then tur- }/ d 

Tr 
di » 


my 


\\Y 
ning them 3 and ſo they will keep all. f \ 
theyeer, ; | 0 - 
Ef 
48. To make green Ginger upon G 


frrup. ( 


T Ake Ginger one pound : pare ir yy 
cleane ; ſteep it in red wine and VV 
vincgar equally mixed: let it ſtand R | 
ſo twelve dayes in acloſe veſlell,and 
every day once or twice ſtirre it up TREO 
and downez then take of wine one SWERQ 
oallon, and of vinegar a pottle: NEW: 
[cethe all together to the conſumpti- ga 
on of a moity or halfe 3 then rake a \ 
pRttle of clcane clarified hony , or 
more, and put thercunto , and let 


them boile, well together: then take Ay 
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halfe an ounce of ſaffcon finely 
beaten, and put it therete, with ſome | 
' ſugar, if you plealc. - 
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\ N < Conſerving, candying,&c. 
: «| 

jo 49. To make ſucket of greene 
| 4 Walnuts. 


> LOADER odn 7 =o ibn ne as mn} DEW nd 


«more of freſh water z and when it is 
& ſodden to the halfe, pur thereto a 
= quart of vinegar, and a pottle of cla- 

ried hony. | 


50. To make conſerve of Prunes 
| or Damſons. 


| 'TAke ripe Damſfons : = them 


.** into ſcalding waters let them 
ſtand a while; then boile them over 
che fire till chey breake : then ſtraine 
out the water thorow a colander, 
and let them ſtand therein to coole : 
then ſtraine the Damſons thorow 

the colander,taking away the —_ 
| | an 
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and skinnes : then ſer the pulp over 
the fire againe., and put thereto a 
-Eimm quantity of red wine, & boile 
XX chem well roa Riffteneſfe, ever ſire 
ring them up and:downe zand when 
I they be almoſt ſufficiently boiled, 
pur in a conyenient: proportion of. 
ſugar 2 ſtirre all well rogerther, and 
afrer pur it in your eally-pots, 


FI, To make conſerve of Straw- 
berries. 


Lf , ſeethe them in water, and 
| * chen caſt away the water, ” and 
v fraine them : then boile them-in 
white wine, and worke as before in 
> Damſons ; or elſe ſtraine them, be- 
\b ing ripe 2. then. .beile them: in wine” . 
$ 4 , 


and Sugar till they be fliffe, | 
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PI 
D $2, Conſerve of: Prunes. or Damſans 
made auother way. 
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4 | PAkea portle. of Damſons : ;. prick: © ih 
; }* rhem, and. pur them into. a. pot, YI 
| putting Jl 
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Conſerving, candying,oc. 


' putting thereto a. pint of Roſe-was- | 


ter or wine, and cover your pot : let 


] 


them boile well: then incorporate & 


them by ſtirring ; and when they be 
tender, let them coele, and ſtraine 
chem with the liquor alſo: then take 


& the pulp, and ſet it over the fire,and 
5 put thereto a ſufficient quantity of 


Sugar,and boile them to their h2ight 
or conliftencie , and put it up in 
gally-pots or jarre-glaſtes, 


53. How to candy Ginger, N ut- 
megs,o0r any To0ts Or 
flowers. 


T ke a quarter of a pound of 

the, beſt refined Sugar, or Sugar- 
candy, Which you can gets povy- 
der it; put thereto two ſpoonfuls 
of Roſe water ; dip therein your 


WI Nutmegs, Ginger, roots, &c« be- 
wing fuft ſodden in faire water till 


they bee ſoft and tender : the oft- 


ner you dip'them .in- your firup, 
the  thicker/. the candy will” bee, 
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bur it will bee the longer in candy- 
ing? your firup mult be of ſuch ſtiffe- 


nefie,as thata drop thereof, being ler 


fall upon a pewter-diſh, may con- I 


geale and harden, being cold. .You 
muſt make your fi irup in a chafing- 
diſh of coales , keeping a gentle fire. 
-Afrer your firup is once at his full 
height , then put them upon papers 
preſently i into a ſtoye, or indiſhes : 
continue fire ſome ten or twelve 
dayes, till you finde the candy hard 
and-gliſtering like diamonds 2 you 
muſt dip the red roſe, the gilliflower, 

the marigold,the borage-tlower, and 
all other flowers but once. 


$4. The Art of comfet-making , tea- 
_— how ro cover all kindes of 
| feeds, fruits, or ſpices with 
ſugar, 


rſt of all you muſt have a deep x 


bottomed baſon of fine cleane 


7 
braffe / or latten,, with two ears of I 


Ms 


cords } 4 


iron to hang it with: two fſeverall 
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C. OED. "g. candying, &c. 


cords over a baſon or carthen Pam Oo - 


with hot coales. 


You muſt alſo have a broad pan '® 


to put aſhes in, and hot coales-upon | 


then. 


® 5 


= > 


You muſt have a cleane latten ba- 


ſon to imelt your ſugar in, or a faire 
braſen skiller, | 


You mult alſo have a fine braſen? d 


ſeeds. 
You muft alſo have a ka 
{lice , to ſcrape away the ſugar from 


uire. 


loweth. 
Chooſe the whiteſt , fineſt, arid. 


hardeft ſugar, and then you need not 
ro clarific it , 'but beate it only into 


fine powder, chat, it may diflolve the 


3 ſooner. | 
Burt firſt make all your "ſeeds very 
clean, and dry chemin your hanging S 


baſon, 


Wd A OY he 02 ft WEN ok, 
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Jladle; to let run the ſugar ufon the 


[ the hanging baſon if need re- 


Having all theſe neceſſary - veſ. 
els and inſtuments, worke as: fol-: Y, 
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"Take, _ every two | uy of Su. | 
| ; gar, a quarter of a pound of Anm(- 
£32 ſceds, or Coriander-ſceds, and your © { 
TY Comfirs will be great enough: and if ANY 
| A you'will make them greater ; take £88 
halfe a pound more of Sugar, or one 
* pound more, and then they will bee | 
£73 taire and large. 

FAX Andhalfea pound of Anniſ.ſeeds © 
. /\ with two pound of Sugar, will make f / 
EY fine (mall Comics. ſ 
Md You may alſo take a quarter and a 
KS) halfe of Anniſ:ſceds, -and three 
I A und of Sugar , Or halfea pound 
SAT of Anniſ-ſceds , and foure pound 
a7 of Sugar, Do the like in Goriander-\f 
Wh ſceds. Ne 
S Melt your Sugar in this manner : 8 
SN viz. Pur three pound. of your" $ 
\ powder-ſugar into the Baſon, and & 
£13 2nc pint of cleane running water oY 
thereunto : ſtirre it 'vyell wich a JW 
» braſen flice, untill all bee moiſt and 5 c 
well wet : then. fet it over the hire, * 
BS without ſmoake or flame, and melt: 


Tz ic well, that there be no whole \ 
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G gritty Sugar in the bottome, and ff 
lecit ſeerhe mildly, untill it will N 
ſtreame from the ladle like Tur- &F 
pentine, with a long ftreame, and'4 
not drop: when it 1s come to his © 
decoQion. , let it ſcerhe no more, fi 
but kcep it upon hot embers, that it I 
8. may run from the ladle upon-the Bl 
ti Keds, d. 

..To make. chem: ſpeedily , let your 
. water be ſeething hot, or axon x 
and put powder of Sugar to them : 
caſt on your Sugar boiking hor: have © wo 

IX good warme fire uncarthe hanging HE 
bY buſon. | 
> | Takeas much water to your ſagarY 

.3S will diffUlve the ſame. 

Never skim your Sugar , if it be 
clean.and fine. . +. to 
.Putno kind'of Starch or Amylum © - 
£0 your SUERrs 1 50 \ | 
- . Secthe-not/your-- Sunnr $00-Jlong+: WA 
for thar will make it — - n 

N raways > ! } 

Q).,; Move h_ ſeeds in the hanging © ba 

3 baſoa as faſt -a5 you can or:may3; {Þ 
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when the Sugar is 1ncaſting. TOY 
"CY . Ar the fiſt coate pur on bur /one: \ 
halfe ſpoonfull with the ladle and Bl 
all co move the baſon, move , ſtirre If 
PN and rub the ſeeds with thy left hand Of 
a pretty while, for they will take \ 
X ougar the better, and dry them well W 
{&PL after eve y.coate, | -— : Be 
-JAX PDothis at every coate, not only J/ 
/ \ in moving the bafon , but alſo with H 
* q thefſtirring of the Comhits with the 
A -left hand, and drying the ſame, thus 
© Joi "u ſhall make good ſpeed 
REF doing you ſha g p 
KXinthe making :- as, in every three Wy 
285 houres you may make three pound of &Þ 
Ty Comfirts. | W 
We Andas the Comfits do increaſe '\\ſ 
FR ih greatneſſe, ſo-you may take more pop 
+ A Sugar in your ladle to caſt on. But Wy 
| 3 for plaine Comfits ,\ let your Sugar Rf 


1 


[! 


£5 be of alight decoGtion laſt , and of WII 
FN higher decodtion firſt and nor too AWt4 
eq bot, 3/558 1 GE BLOW 92 (+ Os. BO 
7 -* For criſpe and ragged Comhes, 3 

£3 make your ſugar of a high decocti-:gR 
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Sy on, even-as high as ir may runne I 
» | NYE | from MV 
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1 | c onſerving;candying &c, 
| from the ladle, and le: tall a foot 
; high or more tirom the ladle, and. 
the hotter you caſt 3n your -Sugar, 
che moreragged will your Camhes 
> be. Allo the Comfits will not take [o 
much of the Suzar as they will upan 
a light deco&ion, and they will 
3 kcep their raggednefle long. . This 
high decoQion muſt, ſerve for eight. 
or ten coats inthe end of- the work, % 
and put on art every time but one ; 
ſpnonfull , and have a light hand. 
with your balon,caſting on but little 
SUgar. #4 acer [ ; 
Aquarterofa pound of Corian- - 
der ſeeds, and three pound ef Sugar 
will make great , huge , and bigee 
Combs, 
See that you keep your: ſugar 
| alwaycs.in good temper in the ba- 
ſon, thu 1t burne nor into lumps 
or gobbers 2 and if your Sugar be 
T at ally. time too high boiled , put 
in a [povunfull or two of water, and (; 
W keepir warily with the ladle, and FR 
fer your fire alwayes be. withour \/ 


. oy 
ow a kc 


ate= Yo SD 
« 4. —_ Jos 
KT 


IQ 
« [£3 
r { 
\F1\Þ 
f J pi 
ji Pl 
vb 
4 
. | { 


_— 


D 3 ſmoak 


= 


onthe) we oft ner of 
> hs » *4* mJ; =, 3 , o *, os "Þ > Fo = 4 


_.. FY 


The Art of preſerving, 


FI ſmoake or flame. 
S-me comment a ladle that hath 


EB, 


F* 


is 


\// 


a hole in it to let the Sugar runne TY 


thorow of a _— bur you may 
make your Comftts in their perfe 


4 
(4 


forme and ſhape, only with a plaine (Ih j 
V/ 


| lagle. 
When your Comfits be wade, ſet 


' your diſhes with your Combs upon 


' papers in them ,- before the heate'of Ep 
S the fire, or in the hot Sunne, or in V1 


{& an Oven after the bread is drawne ,: 
= Dy the ſpace of an houre' or tyvo, 
and this will make them to be yery 
white, ; 
Take a quarter of a ponnd of 
Annif-ſceds , and two pound of 
Sugar, and clus proportion will 

X make them very greats and even 
v3. a like quantity "take of* Carroway- 


Ha, ſced, Fennell-(eed , and Coriander- V4 


KK. feed. 

= - Fake of the fineſt Cinamon, 
And cut it-into pretty fmall itick.s,* 
F being dry, and beware you wet tt 

| 7 not: for that deadeth the Cina-. 
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Conferving,candying;&c. 


'mon: And then worke asin other 
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” comfits. Du this with Orenge rindes oy 


likewiſe. 
Worke upon Ginger,Cloves, and 


\ Almonds, as upon other leeds. 


The ſmaltcr chav Anni-ſeed com- (ff 


firs be, the fairer, the harder, ana fo 


MA inall other. 


'FTake,the powder of Cinamon, 

wo: drammesz of fine Muske, diſs 
a ſolved: in a. Inttle water , one ſcru- 
x ple: mingle thefe all rogether in 


the hanging, Baſon , and caſt them 8: - 
upon Supar of a good decoftion. 


\ Then', with thy left hand, move 


itto and fro , and dry it' well 2 doe. OF. 


this ofren., untill they beeas grear 
as Poppy-ſeeds; and give in the 
end:three or foure coars of a light 
decoQion, thar they may be round 

and plaine ; and with an high de- 
FF coftion , you may make them 
criſpe:” 

You. muft have a courſe ſearce 
made for the purpoſe with haire, 
or with parchment full of holes ,to 


The Art of preſerving, 
part and divide the comfits into ſc- (fy 
yerall ſorts. 

To make paſte for comfits , Take 
fine grated bread foure ounces, fine 
ele&t Cinamoun powdred halfe an 

'ounce , of fine Ginger powder. one f 

> dramme , Saftron powder, alittle ; 

* white Sugar tyvo ounces, and a fevy. 
ſpoonfuls of Borrage-water, ſecthe 
the warer and the Sugar. together, 
and put to the Saffron, then firſt 
mingle the crummes of bread, and 
the Spices well together , dry them, & 
put the liquor ſcalding hot upon- 

ml the ſtuffe, and being hot, labour 
= it with thy hand , and make balls 
or other formes thereof , dry them, 
and cover them as comfits, 
Coriander ſeeds two ounces, Su- 
gar one pound and a halfe, maketh 
very faire comfits. 

Anni(-ſeeds three ounces , Suzar 
halfe a pound , af Anniſ-ſeeds two 5F 
ounces, and Sagarfix ounces , will * 
make faire comfics. 

 *Every dramme of fine Cinaman, 

will 
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c fe plas &e. 


a will take a the leaſt a pound of ſi- 
[F gar for biskers, and Likewiſe of ſugar 
'Or ginger powder, 
" Halfean ounce-of orofle Cina- 
mon will make almoſt "three drams 
2-of fine powder ſearced, afcer 1t is well 
7 beaten. 

23. Sugar powder one ounce will take 

atthe leaſt a pound of {1gar tro make 

N your biskets faire. _ . 

Carrowaies. will. be faire at twelve 
Coates, 

Put into the Sugar ali; tle Amy- 
lun diſſolved for five or fixe of the 
laſt coates, and that will. make: 
aq them exceeding criſpe, 2: and if you. 

N put too mugh-Amylum. or Scarch. to 
Ss the Comfirs which you xvould have 
(oF criſpe , it will make them fit and 


ſmooth. 
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In any othet confe&tion of paſted 
Sugar, mixcd with Gum ACagagant, 


- 


pur no kind of Amylum4 beware: 
of it ,. for ir will make" the -worke; 
EONS 
{> To.make red con firs, ſethet three. V 
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The Art of prtferving, 
f or foure ounces of brazell with a lit- 
tle water: take of this rcd water four 


== ſponnfuls ; of Sugar one ounce, and: 


FJ boile it to his decoftton : then give 
+ (fixe coats;and it will be of a good co- 
\/ lour ;orclſe you may turne ſo much' 
Mg water with one dramme of turnfole, 
T9 doing as before. 

XX To makegreen Comfits , ſeethe 
£ \ - Sugar with the juice of beets, 

i fron with ſugar. 

In making of comfits,alwaies when 
the water doth ſeethe , then pur in 

BY your Sugar-powder, and let it feethe 
13 alittle, uncill it be cleane diffolved, 
Ly and boiled to his'perfe& decoRion, 
a3 and that the yhitencffe of the colour 


I i\ be cheane- gone2 and if youi let icler. 


y.ile,you ſhall fee the Sugar ſomevvhar 


© £13 clecrc. 


* For bukers;take tyyo ſpoonfuls of 

Tiquory ofSugar fearced in a courſe 
; fexrce one dramme z and of Sugir- 
g powder, to be molt and caſt , one 
Ounce, "Fhis done, will make the 
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To make them yelloy, ſcethe af. 


\ 


biskets p 


& whar greater than Poppy-ſceds. 

3 Aliter, Fake Sugar-powder foure E 

"drams;. Sugar to caſt ; foure ounces, & 

with- liquer ſufficient :. lay gold. or 
{tlver on. your comfits, 

| Every dram of Sugar-powder will 

23 take an» ounce of Sugar to becaſt: 

eight drams-m-ke one ounce. To thus 
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much powder for biskets, take halfe 
13.2 pound of Sugar to caſt thereon, 
FF. Coriander=feeds, a quarter of a 
WI pound , Sugar three poun,, Corian- 
"drrefceds halfe a pound, Sugar three 
83 drams, will make faire comfits. 
533. For Biskets, Annif-ſceds halfe a 
WX pound , Fennel-ſeeds a quarter of a 
pound , and Sugar, two pound ſuf- 
ficeth, 
' Tn fix oreight of the laſt coats put 
in two ſp>ontuls ef Sugar very hot, 
F. to make them criſp. 
} To one pound of Sugar take nine. 
> ounces of water. 
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. The Artofpreſerving, 
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$5.To make a cullis as white as ſnow, 
and'in the nature of gelly. 


Ake a Cocke, ſcald, waſh and « 
draw him clean,ſeethe ic in white 
wine or Rhenith ywine,fcum it clean, 
clarifie the broth after it is ſtrained: 
then take a pint of thicke ang (weet 4 
creame, ſtraine that to your clarified 
broth, and your broth will become 
exceeding faire and white: then take 
powdered ginger, fige white ſugar 
and Roſe-water, ſcething your cullis 
when you ſeaſon it, to make it take 
the colour the better, 


Ig.  56%To make wafers. 

fi {hd * Wir a pint of flower , put into it 

S333 > 2 littlecreame with two yolkes 

= I3F-of coocs and a little Roſe-water, with 
Soy 24 lictle ſearced Cinamon and Sugar, 

| a worke them all together , and bake 
0a, the paſte upon hot Iroris. | 
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PN Conſerving, candying, Ov. 


57. To make Almond Butter. 


A Rs your Almonds, and, beate $7 
| them as fine as.you can with fatre .Tþ9 
Ja water, two or three houres , then FJ: 

& ſtraine them thorow a linnen-cloth, 
'boile them with Roſe-water, whole 
Mace and Anniſ-ſeeds, till che ſub. 
ſtance be thick: ſpread it upon a faire 

q cloth, dreining the whey from it,af- 
ter Ict it hang in the ſame cloth fome No 
few bourecs, then ſtraine it, and ſea- Þ 
ſon it with Roſe-water and ſugar. . 


58, A white gelly of. 
Almonds... 


F Ake Roſe-water ;Gumme Dra» 
99 © gagant diflolved, or Tfinglaſſe 
I diflolyed , and ſome Cinamon 
groſlely beaten, ſeerhe themall to« 

o gcther , then take..a pound of Al- g 
P monds, . blanch and beate them 
fine with a little faire water , dry 
3 them in a faire cloth : and: pur 
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RO The Art ofyreroteg, 

TY, our water aforclaid into the Al- 
P monds; feethe themi cozether., and 
S# tirre them continually, then take 
WC theitsfrom the fire,when all is boiled 
AF £02 futficient height: 
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59. Fo make Leach, 


AT erke a pint efcreame, and'in+ the 
By = ceching. put in forme diflolved 
Ty Ilinglafte, ſtirring i wb ic be very 
Ay chick! chen-rake'a handfallof blan- 
ES thed Almonds; bearthein, and pat 

W them in a dith- with your Creame, 
| (3 feafoning them with ſugar,and after 
| Ty lace It, arld diſtit, 


Et 


LY $6: Owe? Cubes withoov either | 
Ii; Spice or Sugan” 
# C3 | Jet 
3 Qoriye of- waſh: - your” * Parfaeps \/e 
= ona Sclcanc , Bice ther thinne;, dry 34 
| , them upon- Canvas or Net-worke 
£9 frames, beterhert to powder , mix+ 
EFF ing one third thereof with: two 
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Conferv Ig; eandyirg' Oc. 
7 thirds of fin: whear flowers make up bl 
- your paſte into coares , and your ſhall. N 
+ finde chem very ſwcer and dehicaree * 
Sai: 1 | 


' 61. Roſes and Gilliffowers 
kept long. 
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$7. CRJOver 2 Roſe thatis freſh; and in 
& che bud, and gathered in a faire 
g.day after the dew is aſcended , with 
the whites of egges well beaten, ant 
preſently ftrew'theron the fine pow- 
der of fearceq SuSar , and put them 
z up in lytcd pors, ſetting the pots in a IF. © Þ 
& coole place im fandor gravell : with Ag : Þ 
7 4 fillep at any time you, may ſhake Ty © | 
© off this intIofare; © - 
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' 62, Grapes growirg all the 
6-24.56 "yeere... 


OO nth. EAI Soren lt 
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Y Pa: a Vine: ftalke thorow a 4; 
| © Basket of earth in December, 2#'Y 
I which is - likely' to beare Grapes Yup 7 


"= The Art of preſerving, Y 
J that year , and when the grapes are {J 
Ws ripe, cur off the ftalke under the baſ- \ 
3 ker ( for by this time it hath taken BY 

K root ) keep the basker in a warme 
As place , and the grapes will continue 


freſh and faire a long time upon the 
þ < Vine, 

£3) . 

> 63. How to dry Roſe leaves , or any 

AY .. other ſingle flower without 


= q - i 


4 | ", 
Co J[* you would performe the ſame. 


AX 2 well in roſe leaves,you.muſt in cole 
$5 time make choiſe of ſuch roſes as 

s ofq 2c neither 'in_'the bud, : nor. full 
In -lowne. (; for theſe haye the ſmqo- 
Sy thclt leaves of all other.) which you 
JAS mult eſpecially cull and-chnle.from, 
[AF the reſt : chen take right Callis ſand, 
ety waſh ic in ſome change of .waters, 
ow and dry it thorowly well, either in 
EE 21 oven, or in theft: and having 
/&-Ihallow,ſquareor long boxes of four; 

9 five, or ſix inches deep,make ficlt an: 

= C3 cven lay of fandinthe bottom, upon. 
Fe which 
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Conſerving, candying, © c. 
' which lay your Roſe leaves, one by F 
'one (fo as one of them. touch 9- VN 
ther) till you have. covered: all thz ©8J. 
ſand, then. ftrowe ſand upon thoſe 
leaves till you _have_thinly covered. 
them all, and then make another 
lay of leaves 2s before, and fo. lay: 
.upan lay, &c. Set this buxe tn ſome 
warme place.in a hot ſunny day, C2 J 
( and commonly in two hot ſan. Oy: 
ny dayes they will: bee thorow (8 
dry ) then take them out carefully 
$8 with your hand without breaking. 
[ Keep theſe leaves in 'jarre- glaſſts, : 
bound about with paper ,-neere-a 
chimney , or ftove, for feare of re- 
lentinz. I finde thered/ Roſe leafe 
 beſtto be kept in this*'manner ; alſo 
take away the ſtalkes of pankes, 
ſtocke-gilliflowers , or-other fingle 
flowers, pricke them one by- one 
in ſand , prefling downe their 
leaves ſmouth with more ſand 
laid evenly. upon them. And thus 
you may have Roſe leaves , and | | 
other flowers -to. lay about your IWF - } 
baſons MW. © 4 
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baſons, windoyves, 8c. all the win- 


&ter long, Alſothis ſecret is very re« 


$7” quifire for aigSod Simplifier, becauſe 


A\ he may dry the leaferof any herbe in 

183 this manner, and lay i:, being dry,in £J 

| oy. his Herbill, with the imple which (( 

ts it repreſenterh, wher« by he may eafi- yV/ 
— Iy:learne ro know the-names of ath ERS 

oY ample Which he d-firechs - "JN 
i. 3:4 *£ 


= 64-Clafters of rapes kept 


| ersof Grapes, hanging up- 4 4 


lines withia a cloſe Prele,* 


&, your may. plumpe them up witha 
wa intle warme water bcfore..you eate 
FW. them, [Some ufe to dip the ends 
23 of 'the ſtalks firftin pitch: ſome 
WIcuta branch off the! Vine with eve- 
& ry cluſter acinz an Apple. at 
gy each cnd of the branch, now and 
( then renewing thoſe Apples as 
Wy ehey rot 5 and after hanging them 
Q þ Within a Preſte os Cupboard, which 
Ta. - would 
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would ftand in ſuch a'roome wt as T 

ſuppoſe ) where'the grapes might not. 

151mg + for. there you muſt be 

forced now and rhen to make a gen= Wy 

tle fire in the roome, or elſe the Vp# | 
; grapes" will rot and periſh. | 


£ 6x. How ro eep Wal ronrFy long time þ | 
, FP7 ifref. Mt 


TR Mr: ty of the dry fam. 


os” of Crabs when the yer- 
Taicells: reſſed from. them, cover © 
| Y That ly _ WaJnurs: & upon them | 
| make Hofer lay of tampinys ; and 
vs {o ole” lay - Upon another ent your 
, veſldl betult wherein you meane ta. \ 
keep them. The Nurs thus kepr will 7$ 
pilras & rhey were new gathered © 
from the tree. 


65. Anexcellent conceit upon the 
kernels of dry Walnuts. 


wAther not your Walnuts before gf, 
chey be ful rip-,kcep them with- NE b 
| our | 
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uy The er of preferoimg, 
Ss baſons, windoyves, &c. all the win- 
&ter long, Alſothis ſecret 19 very re« 
$2 quifice for a;good Simplifier, becauſe- 
AX he may dry'the leaferof any herbe in-A 
83 this manner, and lay i:, being dry,ia ES 
v9. his Herbal, with the fGample which TOF 
Fe it repreſenterh, wherc by he may eafi- WW/x 
v ly:learne to know the-names of at} WS8 
AX: mpleg which he defirerh. - W. 


! -' 64-Cluſteroof Graper kept 
þ Sr lines a nfrars nl Þ: 
r} will IaRt till Exfter, If they ſhrinke, 
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| r acinz an Apple. at 
ex cach-cnd of the branch., _ and 
{then renewing thoſe Apples as 

F ehey rot, 3 and after hanging them 
( þ Within a Preſſe os Cupboard, which 
It <: would 


would ſtand in this 2 qo as T hf 
ſuppoſe ) where the grapes might not. 
freeze : for. otheryviit you muſt be © 
. forced now and then to make a gen= 0] * 
AY tle fire in the roome, or elſe the &p# Þ 
Y. grapes will rot and periſh. | 


F 65. How to l Watnre a lng time # 


z ME ly 'of the dry fam- 


os” of Crabs when the yer-. 
juicer" refſed from them, cover & 
GE Hf = Walnuts'8& upon'them % 
Lab $/v lay of tampings ; and 
fo ofte' Jay upon another ll your y 
, veſldl be full wirerein you meane ta, "/ 
8 keep them. The Nuts thus kept will 57 
 pilt'as if rhey were new / guhered | 
\ from the tree. | 
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65. Anexcellent conceit upon the I» 
kernels of dry Walnuts. C . 
I'Ather nor your Walnuts before - o& - | 
chey beful rip-, keep them with- bs bt 
out 
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The err ar _ 


out any art untill -New-yeares tide, 
then breake. the. ſhells carefully , ſo 
as you deface hot.the kernels : (and: 
»thcrefore.you .muſt make .choiſe of 
ſuch Nuts as have thia ſhels) what- 
\ſoever you finde to come. away eafi= 
ly , remove it: ſtrep theſe kernels in 
3 conduit water. forty op . houres,: 
AN then will:they ſwell, at grow very 
Dy plumpe and faire , and \ you may pill (& 
3'them and preſ" nt: them to a=, Ny. 
ny. friend you have for a Newyeares ? 
g-2ift : but b:ing pilled , they muſt. be 
AS catenwirhin two or three. Hourcys 
W or elſe they looſe their whit | 
and beauty ;. but unpilled they. w.ll 
laſt ewo or three daies faireand freſh. 
This of a kind Gentlewoman,whoſe 
Skill I do highly commend, and 
9g vhoſec caſe I do greatly pity 3 ſuch 
3 arc the hard fortunes of the beſt wits 
F and nacures in our dayes; 
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67. How . 
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WB. How to keep Duinces in a moſ? \ 


_ excellent manner. 


Ls) 


d F 
Akechoiſe of fuch as are ſound, Cf 


Land gathered ina faire,dtyand fig }: 
ſunny day, place them in a veſlell of Ay. 
;AEZ wood , conraitiing a firkin or there- BY 
FAX about, then cover them with penny © 
ale, and fo let them reſt: ad if the-Q} 
1 liquor carry any bad ſcum, after a' 
wie day or two take it off every tenor 
2 twelve daies let out your penny ale 
at a hole in the bottome of your vel- 
ſell, ſtop the hole, and fill it up 
againe with freſh penny ale:you may 
haye as much for 'tyyo perice at A 
z time as will ſerve for this purpoſe, 
TheſeQuinces being baked atWhit- 
ſontide, did taſte more daintily than 
any of thoſe which are *kept in our 
uſuall decotions or pickles.” - Y$ 
Als if you take white yvine Lees 8 
that are neat ( but then TI feare,yau 
muſt get them ofthe Merchant, for WF 
your Tavernes do hardly afford any) WW 
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The Art of preſerving, 
you m2y keep your Quinces in them 
very faire and freth all the year, and 
S& cherein you may alſo keep your 8ar- 
IAC barics borh full aad faire coloured. 'F 


_—_— TI +” wither w/o 4 BEST rage 


68, Keeping of Pomegranats. 


A ke choile of fuch,Pomgranats. Wa | 
+ Y 43s arc found, and not prickt,as'IW, 
mY they terme it, lap them over thialy' 
a, with waxe , hang chem upon nailes, 
Jax. where they may touch noching , in 
wo [ome cupboard or cloſet. in your bed- 8 
chamber; where you keep a continu-": 
all fire,and every threc or foure daies & 
turne the under fides uppermot : | 
and therefore you muſt ſo hang them 
wy in _pickthrecd, that they: may haye.a 
BS bow'knot at either'end, This way 5 
WI Poniegranats haye been froth till 'Sþ 
. fs b - 
Whidontde 


1: df the Ralkes of your Ari. B 
chokes within two inches of the * 
_"Applez 
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Conſerving, caudying:.&c. 
Apple z and of all the reſt of the i 
ſtalkes make a ſtrung decoction, {li- Wg 
cing them into thin and ſmall pieces," 
aad keep them in this decoction : 
when you ſpend them, you muff 
them firſt in warme water, and then YWy : 
in cold, to take away the bicternefle Wh 
of them. This of M. Parſons, that 8 
& honeſt and painefull practicer an his 

.profeflion. .% 


In amilde and warm winter about WI - } 
2 moneth- or three weckes before "We 


= Chriſtmas, I cauſed great ftoreofAr-" A 


tichokes to be garhered wich their "Pp 
ſtalkes in their full length as.chey 
grew: and, making firſt a g9o0d thick Is 
& lay of Artichoke leaves in the, bot- W/ 
= tome of a greatand large veſfell, I : 
(N placed my Artichokes one upon an- W 
other , as cloſe as I could couch FF 
them, covering them over .a pretty Iy$ 
thickneſſe with Avtichoke leaves; 
aa thoſe Artichakes were ſerved in at aw 
AN my Table all che Lent:;afcer , rhe 
apples being red and ſound, ' only & 
the tops of the leaves a little Jy 
vaded, AF 
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P | The Art of cc OE 
oe vaded , which I did cut ayvay. 


70. F ruit preſerved in pitch. 


"3D Wayberries, that do ſomewhat 

reſemble black Cherries , called 

"IF, in Latineby the name of Solanum 

i : == /ethale , being dipped 'in* molten 

+ AT pitch, being almoſt cold, and before A 

by /,\ ts congeale? and harden aoaine,and: ſo. 
q ung up by their ſtalkes, will Laſt a Tl 
of ; whole year. Probat. per M: Parſons Wi 

> the Apothecary. Prove what other Wh 

Cfruits will alſo be (IT IWS in this 4 

) g manner. | 


» 
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Le] . 71, To andhe Clove or Cinamon 
- '— Sugar. 


-/ 


nk 


BL.2 pieces of ſugar in cloſe boxes 

X amongſt ftickes 'of Cinamon, Ws 
& Cloves, A and in ſhort time it will 

& purchaſe both the taſte and' ſent 'of* 

{N $ hoſpice. Probat.1 m Cloves. Me F. 


” AYF0 
72, Haſell' VE | 


«ah, = 


>. $6 37 ” ON am [ "3 det & # £ 


WIN Conſerving, candying, &c. 
: : S. 


A 72 Haſell Nuts kept long. 


wy A Man of great'yeares and expe- 
N | rience aſſured me,thatNuts may 
x7 be kept. a long time with full kernels, 
& by burying them in earthen pots well 

3 {topt afoot or two in the grouhd 2 
IA they keep beſt in gravelly or ſandy 

As places. But theſe Nuts I am. ſure 
da will yeeld no oyle as other Nuts 

& will chat wexe dry in the ſhels with 
= long keeping. ID. 


{\ 


73- Cheſnuts kept all the” .*Q 


” yeere. 


TI A Fer the bread is drawn, diſperſe & 
| N :Ayour Nuts thinly over the bot- 
I & come of the Oven,and by this means 
AF 3 the moilture being dried up, the 
CE xy Nuts will laſt all the year "if at 
a any time you perceive them to re- 
lenr, put them into your Ovenagain, 
as before. 
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I. How to make true ſpirit of 
Wine. - 


Ake F'Y fineſt paper. yy 
. youcan get , or elſe. Wi 
> ſome Virgin-parch-'Y D 
g* ment; ſtrain it very Y 
righr & ſtiffe over the GN 1 
f olafſe body, wherein (Wo 
you pur your Sack, Malmſie or Muſ- 
E kadine; oyle the paper or. Virgig- F þ 
, NF parchmear with a pencill;moiſtened 
AT inthe oyle of Ben, and diſtill it in. UF! 
3 Balneo with a gentle fire,and by this \/4 
x .meanes you ſhall purchaſe onely the. L ; 
true ſpiritof Wine. , You ſhall not. 
| have above- two. er three ounces at! 
4 the moſt out of a 'gallon of Wine, % 
7 proc aſcendeth in the forme of a \ 
cloud, 


| > Secrets in Diſtillation. 
oT cloud, without any deyy or veines in fl 
6 the helm :; lute all the joynts well in Y 
this diſtillation, This ſpirit will va- Bl 
niſh in the aire, if the glaſle ſtand Þ 


OpeNs 


2, How to make the ordinary [pinis, 
of wine, that is ſold. for fue © 
ſhillings and a noble 
«pint. 


oy Pir5zcke, Malmeſie, 'or Muska- 


| dine into a glafſe body, leavin 
2 one third or more of your. glafle 
WM empty, ſet itin balneo, or ina pan of 
8 aſhes, keeping a ſoft and gentle fire : 
draw. ng longer thantill all or moſt 
part will burne away , which you 
may prove now and then by ſetting 
a ſpoonfull thereof on fire with a 
paper, as it droppeth from the noſe 
or pipe of the helme3& if your ſpirit 
S thus drawn hath any phlegme there- 
= 11,then reftifie or re-difti] rharſpirig 
W apaine in a leſſer body ,- or inzboh 
receivcr in ſtead of another body Ju- 
ting a ſmall head on the top of the 
K &.-.- ns 
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Secrets in Diſtillation. | 
\ ſteele thereof, and ſo you ſhall have io 
a very ſtrong ſpitit {or elſe for more \ 
expedition, diſtiIl five or fix gallons BY 
of wine by Limbeck ; and that fpiric I 
which aſcendeth afterwarJ,re-diſtill Of 
J in glaſle, as before. w | 


e 


S_—_— A 7 720 of 
3- Spirits of Spices. - p73 


IRill wich'a genele heat either in FÞ 
/ Balneo, or aſhes, the ſtrong and A 
| ſweet water”, wherewith 'you have os 
Wa driwne oyle of Cloves, Mace, Nut- £ 

megs, Juniper, Roſemary, &c. after 

FR it hath Rood one moneth cloſe opt, 

and ſo 'you-ſhall purchaſe a moſt de. 
oy licate ſpirit of each of the ſaid aro- 
ag maticall bodies. 


4+ Spirit of wine, taſting of 
what vegetables you 


pleaſe. 


MA cine notary; 519: i 

ſweet Fennell-(eeds » Marjo- od 

ram, Lemmon, or Orenge pils, 8&c. \WH 
; ; . A 


od 


h Secrets in »D iftillation. 


in ſpirit of wine a day or two , and 
then diftill it over again, unleſſe you-W 
\ had rather have it in his proper co= ) 

lour: for.ſo yeu, ſhall have it,upon 
che firſt infuſion wichoue: ay farther 
diftiliation: and ſome young Alchy- 

miſts do hold theſe for the true ſpt- 
Tits of vegetables, 


5. How to make the water, which z. 
uſually called Batme-water. 


3 TO every gallon of Claret wine, 
; pur one pound of greens balme. Af 
AT Keep.that which commeth firſt, and => 
q iscleereſt , by it ſelte; and the ſecond if 
& and whiter fore, which is weakeſt & 
wy commeth laſt, by it ſelfe: diſtillin a * 
pewter Limbeck luted withr paſte 
to a brafle por, Draw thisin May or 
yon, when the hErY 2 1S.1n _ prime, | 


=O of the herbe - os | | 


gathered .in © one . Hon 
an... 


- tw CE ee of ws vI- 
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picke out all the black moats from 
the leaves; Dates, halfa pound ; W& 
# Cinamon, Ginger, Cloves, of each 
one ounce z grains, half an ounce ; 
fine Sugar, a pound and an half;red 
Roſe-leaves green, cr dryed , foure FW: 
handfuls 2 Rteepall theſe in a gallon We 
of good Aqua compoſita, ina glaſſe 8a 
cloſe ſtopped with waxe, during 
KF tvycnty daies : ſhake it well roge- 
thec once every two dayes. Your WE 
ſugar muſt be powdred , your ſpices Wy 
2 bruiſed only, or groflely beaten z jÞ 
your Dates cut in long flices , the 
ſtones taken away. If you adde two 
or three graines of Amber-greece, 
and as much Muzke in your glaſſe, 
I among the reſt of the ingredients, 
AL it will have a pleaſant ſmell. Some 
adde the Gum Amber , with Corall'eF 
and Pearle finely powdred , and fine IF$) 
leafe-gold. Someuſe to boile Fer- Aft! 
dinando-buck' in Roſe-wter , till gg17 
they have purchaſed a faire deep Rs 
crimſon colour. and when the ſame gas 
AJ is cold, they colour their Roſa-ſolis IF} ? 
| | ; and We" 


and A4quz Rybea therewith, 


7. Aqua Ruben. 


BY FAke of Musk fix grains 3 of Ci- 
. © namoncand. Ginger, of each one 
| ao vunce;whiteſugar-candy,one pound: 
es Powder the Sugar,and bruiſe the ſpi- 
EE ces grofly : bind them up-1n..a clean: 
& linnen cloth, and-put them to irifufe VB: 
bin a gallon of Agua compoſita.y1in''a N 
lafle cloſe ſtopr twenty four haurs,' 
F4baking them together diyers times: . 
FAN then pur thereto of Turneſole one: 
Od dram 2: ſuffer it to ſtand onehour, © 
*3 and then ſhake all rogether 3 then-: 
fix if the colour like you-afcer-it is. ſet- 
oy led, poure the cleereſt forth. into an+ 
/\ other glafſe.:: bur if you will have it 
Sy ceper coloured, ſuffer it ro warke 


V 


longer upon the Turafole, 


V5 2 


a4 a JW v "<— 
at: at 


E 4 $.D.Stevens. 


* ' & * 


> | C] 
1495 
Far 


8, Doffor Steven's Aqua 
compoſita. 


> | 
\ , 
c) 


E om a gallon of Gaſcoin wine,of 


Ginger, Galingale, Cinamon, V, 
Nutmegs and graines, Anniſ-ſeeds, yf 
Fennel-{ecds,and Carroway-ſeeds,of * 

{ each a dram; of Sage, Mints,red Ro- It 
ſes, Thyme;Pellitory, Roſemary,wild C ) 
{ Thyme,Camomil, Lavender,ofeach fl. 
a handfull: bray the ſpices ſmall, and. \ 
22 bruiſe the herbs, lecting them mace- TI 
rate twelve houres, ſtirring it now & I 
then: then diftill by a Limbeck of-CþJ, 
pewter, keeping the firſt cleere water \ y- 
that commeth, by it ſelf, and ſo like-- A 
wiſe the ſecond. You ſhall draw 
much abour a pint of the better ſort Fl 
from every gallon of wines 


9. Hfque-bath, or Iriſh 
Aqua vite. 


þ T® every gallon. of good Aqua SE 
I. compoſita , put two ounces of IVy 


© 


"@ _ - 
F1S = =MFV | ; choſen Wi 


» 


Secy 
choſen Liquorice bruiſed , and cut 
-into ſmall pices. , bur firſt cleanſed 
:fcom all his filth, and two vunces of & 
Anniſ-ſceds that are clean and brui- Ja 
ſed : let them macerate five or fixe- Uþ 
dayes ina wooden veſlc[] , ſtopping 
-the ſame cloſe, and then drayy off as : 
A much as will run cleere , difſolying. 
in char cleere, Aquavite five or hx: 
ſpoenfuls of the beſt Malafloes you 
can get (Spaniſh Cute,if you can get 
it, is thoughr better than Malaſfloes ) 
Sy then put this; into another yeſſell ; gry: - 
A and after three or fouze dayes(the 08 
a more the better.) when the, liquox EM * 


Sa hath finedit ſelfe, you may uſe the 
ſame : ſome adde Dares and Raiſines 
"of the Sunne to. this reccipt ; thole ; 
grounds which remaine,you may re- 
difſtill, and make more Aqua compo- 
03.raofchem,and of that {qua cormpo=. 


* 
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IO. Cinamon-water. 


[4s a Copper body or Brafle 
; 4 pot that will hold twelve gal-') 
ts 1ons,you may vel make two or three 
.pallons of Cinamon-water at once, 
Por into your body overenight fix 
gallons of conduit-water , and two 
gallons of ſpirit of wine , or, to ſave 
g charge , two gallons of ſpirit drawn 
from wine lecs, Ale,or love Wine, fix 
) pound of the beſt and largeſt Cina» 
mon you can get, orelſe eight poynd 
.of the fecond ſort well bruiſed , but 
not beaten into powders lute your 
8 Limbeck; and begin with a good 
$ fire of wood and coales , till the ve{ 
[Þ ſclt begin to difuill; then moderate 
&4 your fire,{o as your pipe may drop a- 
pace, and run trickling into the re- 
ceiver , but blow not at any time. It 
helpeth much herein tg keep the wa- 
Z ter in the bucket not too hor, by of<, 
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EA +./ {a a ” &* 


PROPOS 
Pa — - 
mo 2 \y wow, 


Secrets in Diftillation. p | 
J ten change thereof : it muſt never be el} 
Wi ſo. hor, bu: that yow may well endure \/ 
3) your finger therein, Then divide in- 
F £0 quart glaſſes the ſpirit which firſt 
aſcendeth, and wherein. you finde 
cither no.taſte, or very ſmall taſte of 
the.Cinamonz then may you boldly, 
after the fpirit once beginneth: to '$8 
come ſtrong of the Cinamon, draw 
a untill you have gotten at the leaſt 
a gallon inthe Receiver , and 
then divide ofcen.. by . halfe pint, 
and quarters of pints, leſt you: 
draw too long, s which you ſhall 
know by; the ' faint taſte - and 
milky colour , which diftilleth 
to the end 2 this you muſt -now 
-and then taſte in a ſpoone. Now 
when you have drawn. ſo: much 
as you finde good ,; you may adde 
thereunto ſo much of- your ſpirit 
that came before your: Cinamon-- 
water, as the fame will well bear, 
which youmulſt finde by your taſte, 
But if your ſpirit and your Cina- g&; 
mon be both good, .you may of the AV{ 
| "x rt aforeſaid £3 


1 
-C 


you mixe, begin with the laſt 
tiſt; ancl fo with the next; becauſe + 


Secrets in diſtillation. 


aforeſaid proportion will make up 
"*rwo gallqns, or two gallons. and a 
:quart of good Cinamon-water.Here 
[note , thatit is not amiſſeto obſerve 
which olafle was firſt hlled wi: h the 
{piric chat aſcended, and {o of rhe 
}} rtcond, third, and fourth: and wk en 
elafle 
thoſe have more taſte of thecinamon 
than that which came firſt; and 
therefore more fit to be mixed 
wich-your Cinamon.water. Andif 
$ you mean to. make butcight or nine 
pincs:ar once , then begin but with 
' the halfe of this proportion, Al'o 
Y that ſpirit which remaineth unmix- 
.cd_, doth ſerve to make Cinamon- 
"water theſecond time. This way I 
have often proved , and found moſt 
qxcellent, Take heed that your Lim- 
ck be cleane, and haye no manner 
ſent.in it, but of Wine or Cina- 
mon; and Ga likewiſe of the glaſſes, 
, ruanels, and. pots which you ſhall 
baſe &hout Si workes LOI 
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>" 11.How to diftill Iſop, Thyme ,Laven-.\N 
1 der, Riſemary,@c. after anew  & 
F and excellent manner. 


% 


ovine? large pot, containing, 
:L Irwelve or fourteen gallons,with 
a Limbeck tot, or elſe a copper bo- 
\ dy , with a ſerpentine. of twenty, or 
twenty foure gallons, and a copper 
head, being ſuch a veſlell as is com- 
y monly uſed in the. drawing of 4Aquz 

"vite, All two parts thereof with 


faire water, and one other. third part, *N 


with ſuch herbs' as. you would-F 
diſtill 5 the herbs being either 
moiſt or dry, skflleth not great- 
ly whether : let the herbs mace- 
grate all night, andin the morning 

begin your fire, then diſti]l as be- 
| fore in Cinamon-water , being 
g carcfu]l to give change of -waters 
to your colour alwayes as it nee- 
Wy deth : draw no longer than you 
J'fecle' a ſtrong and ſenſible taſte of 

wr © the 


Secrets in Diſtillation. 

the herb which you diſtill, alwaies 

Be dividing the ſtronger from the wea- 

BF ker , and by this means you ſhall 

WM purchaſe a water far excelling any 

&F that is drawn by a common pewter 

a; Still: you may alſ® gather the oyle 

AE. of cach herb , which you ſhall finde 

28 flecting, on the top or ſummity of: 

= your water. Thiscourſe agrecth beft 

My with ſach herbs as are nor in taſte, 

and will yeeld their oyle by diftilla- 
tion. 

12, How 20 make the:/al 


of Herhes. Fr 


a {3 Urne whole. bundles of dried 
W I JRofemary , Sage, Top, &c.ina 
= Clean Oren, and when you have 
A zathered good Rore of the - aſhes 
W of che herb., infuſe warme water 
+3 pon them, making a. ſtrong and 
| We harpe Lee of thoſe athes.,. then eva- 
| 89 porate. that Lec, and. the reſidence. 
| I or ſettling which you find in. the 
W bottom-chereof;is the falt which you g 
wa ſcek for. Some uſe to filter this Lee. 

Y | | divers 
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10S Secrets in Diſtillation. 
- T: divers times before evaporation,that 
& their ſalt may be the cleerer and 
MI more tranſparent. This ſalt accord- 
ing to thenature of the herb , hath 
vreat effec in phyfick, 


13. Spirit of Hony. 
þ gone part of Hony to five parts 


* of water:when the water boileth, 
ay Jiflolve-your Hony therein, ſcum 
Lo it, and having ſodden an houre or 
YN Hy ©VO, put it into a wooden veſſell,and = 
A when it is but bloud-warme,ſet it on 
3 work with yeaſt after theuſuall man- %y 
Fz 2c of Beere and Ale : tunne it , and 
oF when it hath lyen ſometime, it will By 
"ing yeeld his ſpirit by diſtillation , as 
A Wine, Beer, and Ale will dv. 
T 
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6 þ/\ 4 
"Bd 
3 ly | N the pulling of your Roſes , firſt Sþ 
T3 = divide all the blaſted leaves; then Y 
| it'd | | take 
3 MCA PhoSha ; 
"2X" Sm 
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\Nx Soon) in Diſtillation; 

ig take the /other freſh leaves, - arid 
lay thei abroad 'pon''your 'table 


F 
— — 
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es Sor windowes, with ſome cleane lin- ay 


'nenunderthein , let them lye' three 

/\ or foure houres , or if -they © be 
a dewy, untill che dew be fully vanie 

o Ahed? pur theſe Roſe-leaves in great 

C: =-ft.ne pottes, having narrow 

CK mouthes ; and well leaded withil, 

/\ \We ſuch as the Goldtiners call ther © 
y hookers, and ſcrye to recetye their 
fs 1441 fortis , bee the beſt of all o- 
Sy hers that 1 know ) and when they ! 
f e well filled, ſtop their mouthes | 
jb rich good corkes , either cove- 
C i all- oyer with waxe or molten 
t rimſtone , and then ſet your pot 
I -Jin ſome coole place, and they will 
8, zcep a long time good, and -You 

diſti]! them. at your beft lea. 

Ba This . way you may, . diftill 

1. WR oſe-ivater good cheape,,, If you 
duy ſtore of Roſes ,- when you find 
2 iy of them jn_ rhe. Market, , 
wherby they are ſold for ſeven perice ; 


or cighe pence the buſhel} 2 you'then 
engrofle & 


engrofſe the flower. And ſome hold 
; Opinion, 'thar'if in the midſt of theſe 
2 leaves you put fome broken leaven, 
N and after fillup the 'pot with Rofe- 
AF leaves to the top , that fon your di- 
ay Rillation of them you fhall have a 
oy perfeR' Roſe-vinegar , without the 
es: addition of any common vinegar, I 
FA have known Roſe-leaves kept well af 
BY: in Rondlets that have bin firſt well EF+ 
Ty lſcaſoned with ſome hot liquor and (Wh 
Ax Roſe-leaves boiled together, and the yV/ 
ſame pitched over in the out-ſide, ſo 
SAL as no aire might penetrate or pierce 
'\ -the veſſell, FI : JF. 


» h Secrets in Diſtillation, 
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15, A ſpeedy diſtillation of 
Roſe-water, 


F 


.QTamperhe leaves, and firſt di- \ 


Fltill che juice ; being cxprefied, ons 
and after diſtill the leaves, and ſo A 
you fhall diſpacch more with 'one gÞ 

Still, than others do with three or \/ > | 
Apt _ foure | 


J\ Secrets in Diffillation, 


47 tour Stils,. And this water is every 


We vay as medicinablc as the other, ſer= oli 
Se. Ying in all firups,decoRions, &c.ſuf.. oY 
b ficiently » but nor altogether, fo plea- 

: ſing in ſmells * -, , "3 


5 


d%\ 

es 16. How to diffill F/ ine-vinegar , or 

—_—_ 20d Aligar, that may be bath 

X cleere and ſharp. _ 

/ = | | 

ow T1. Know it is an uſnall manner a- 

&- + mong the Novices of our time, to 

x Put a quart or tywo of good Vinegar S 

FL into an ordinary leaden Still , and 

3 lo to diſtill-it as chey do all othes Uh 

rig Yarers, But this way I: utterly. 

AF diflice, both for that here is no ſe- 

7g Paration made at all, and alfo be- Fas 
& cauſe I fear, that the Vinegar doth PN 

f carry an ill touch withit , cither Al H. 

M3 fromthe leaden bottom , or pewter JJ. 

7 head , or both. And therefore: Ix 
could wiſh rather, that the ſame gay 
-were diſtilled-in a large body of ll 

| rang with ahead or receiver , the 

fix 


» 


\ 4 


me being placed in [and or aſhes. 


 Sgorets i: Diſtillation. 

fs Notethar the beſt part of the Vine- þþ 
A garis the middle partthat arifeth ; 
#4 tor the firſt is faint and phlegmatixk; UF. 
We 2nd the laſt will taſte © duſtion be. 

FF cauſe it groweth heavie toyyard the GY 
W latter end, & muſt bearged up wirk | 

I 2 great fire: and therefore you mult: i 
Snow and then tate of that which 

EF commeth borh-in the beginning,and 

&& cowards.the larter end, that you may 
&.-eccive the belt by it ſelf. 
3 17. How to draw the trueſpirit of - 


ee 


= Rt/es, and ſo of all other herbs pu 
' . and flowers. _ 


'Y Aceratethe Roſe in his ovyne 

s +Y 4juice , adding thereto, being & 
[ temperately warme, a convenient Wy 
As proportion either of yeaſt or © fer-" 

ery ment 2 leave them a fey dayes infer- 

BErgy acncation, till chey have: gotten a I 

Ellogs itrong and heady ſmell, beginaing to Bae 

AT incline toward Vinegar: then diſtill Wi 

\ bo. them in balneo in glafle=bodies lu- if 

EO td co their helmes ( happely —_ \,F 

{AK / 
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Secrets.in Diſtillation, 


beck will do better, and rid faſter) þ 
& and draw ſo long as you finde any ny 
&+ ſent of the Roſe ro come: then re-di.- WE 
& ill orreGifie the (ame fo often till 
AF you have purchaſed a-perfe& ſpiric &þ# 
Ja: of the Roſe. You may alſo ferment We 
As the juice of Roſes only, and after di- NN 
9 Kill che lame, q 


Ll 
b 
_— 


7. 
"1 


*- 
> — 


18, A» excellent Roſe-water. © 


Pad 


. S : { F 4 *, 0 s 4 —_ *k 
| { ] Pon the top of your glaſſe body, F_Y 


> {traine a haire cloth , and upon Tt 
A that [iy good ſtore. of-Roſe-leaves, Wi 
AF cither dry, or half dry; andſo your &y% 
Jy water Will aſcend very good both in_IvF) 
"> ſmelt and in colour, Diſtilt che 1g AF 
42. -Balneo, or ina gentle-fire in allies: ga 
{ you may re-iterate the fame water 
| upon freſh leaves, This may alſo be & 
%- done in a leaden-Still; oyer which, 
Us by reafon of the ' breadth , you may 
wy place more leaves. 20 
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19, Anexcellent way to make the ex- Vf , 
trad of all Vegetables: - (44 FH 
Lo b34iap 43 f ; "hi » 2. 
7 Xpreſſe a good quantity: of the 
juice thereof,ſer it o1i the fire, and (lh 
give itunly a walmeortwo , thenir W/ 
will grow clcere: before it be cooled E 
pourg away the cleered filter wfilf 
4 2 peece of cotten, and then eyaporate 
your filtred juice ,, till it: come to a | 
thick ſubſtance : and thus 'you thalt W/ 
have a molt excellent extra& of the p 
Roſe, Gilliflower, &c.with the per- 6? 
fe& ſent and taſte of. the flower ; Od 
F Whereas the common. way is. to 't 
XF make the extraQ cither. by' the ſpirir W 
ary of wine faire water,the water of the uh 
a plant, or ſome kinde of menſtruum. We 


{ 
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the Eglantine, Gilli- 


20. Fo.make awater ſmelling of Y 
; flowers, &c. 


" 
' 


\ Ry the herbe or flower, and 6 


Faiſtil the ſame in faire water: 
in 


o 
2X 
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W | fl 
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= Secrets in Diftillation.” 
WE to = Limbeck, drave nolonger than 
& you fraud (ent in the water that ifſu- 
_=cth, re-itetate that water upen freſh 
© herbs, and diſtill as before, _— 
AE the ſecret from thereſt, © Þ 
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ry oY 


— YÞ 


WP OAT 
« dj P 
? 


=© TIutThyme, Layendet,8&:Roſemary 
&3 I confuſedly together , themmake > 
ks 2 lay of thick wine Lees in the bot- fg 
& tom of a ſtone por,upon which make' AW 
== another lay of the ſaid herbs, & then 
X a lay of Lees,and ſo forward:late the Þ 
| A pot well, bury it in the ground for fix' 
a weeks;zdiftill ir; & it iscalled Damef- 
. 0 *vvacer in Scotland. A little thereof 
Se Put into a baſon of common water, 
FR maketh very ſweet waſhing water. 
Ty 2. How to draw the bloud of herbs. 


\ 


:QTampe the herb, put the ſame into Te. 
$+qFalirgeglaſle , leaving two parts 
empty (ſome:commend the juicg'o - 
the herb only ) nip or elſe om the- \ 4 
** olafle NL- 
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 Sooreti'tn Difillation. 
glaffe very well : digeſt irin” Balneo' g | 
K 15.0r 16.daies,and you ſhall find the $$ 
4D] ſame very red : divide the watrifh 
INT part; and that which remaineth | 15'S 
AF che bloud or eſſence of the herb, *' QB 
N22, Roſe-water, and yet the Roſe- Wit 
= . leavesndt diſcoloured. | 0 


CF \ you muſt diftiIl in balneo', and Chl 
= = when the bottom of your pewter 

& Still is thorow hot, put in a few 

= leaves ar once, and difſtill them 2 

& watch your Stilt carefully ; and as 
3 ſoon as thoſe are diſtilled , put in \ 
fy more. T knoyy not whether your pro» TY 
py fit: will require your Tabour', yer ace it 
wy, Cept- of it as anew concluſion, | 


[ : . : | , 
\ 24: How to recover Roſe-water, 0r 
13 any other diftilled water that hath 

gotren a mother, and in” © | 


© danger tobe maſtie. 


leaves, or upon Roſe-cakes broken Y 


all 


= a * 


| [\ | Fm your water upon freſh Roſe. 8 
*T 
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Fr— Secrets in Diſtillation. 

4: all in peeces,and then, after macera- 

De tion for three or foure houres with 

= agentle fire,re-diſtill your water.Do 
&cAIS 1n a Limbeck s take heed of 

#\ drawing too long for. burning, un- 

A. lefle your Limbeck ſtand in balneo., 
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26: To draw both good Roſe- _ 
water, and oyle of Roſes 
together. 


v 


\ ou have digeſted . your 
-.\W *="7 wk by the ſpace of three 
a moneths, ficut ante, num- 1 3. cither 
&-in barrels or hookers , chen diftill 
"then with faire waterin a Limbeck; 8 
RK draw ſo long as you can find any ex- 
AT cellent ſinell of the Roſe , then di- 
A vide the fatty oyle that flecteth 
A on the top of the Roſe-water, and 
ſo you have both excellent. oyle of 
1X Roſes , and alſo goed Roſe-water 4 
Siroeecther , and you ſhall alſo have <P 
Of more water then by the ordinary \/ ; 
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Secrets in-Diſtillations * 
a way : and this Roſe-water extendeth WS. - 
BR fartherin phyficall compokicions,and MW 
5 the other ſerveth b.{t tor perfumes 8 - 
T and caſting bottles, You may alſo di- I 
(HII the oyle of Lignum Rhodium: 
this way , ſaving that you thall nor 
wy nced to macerate the ſame above 
> four and twenty hours in your water 
or menitruum before you diftill : 
this oyle hath a moſt pleafing 
ſnell,in a manner equall 
with the oyle 
of Roſes. 
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E AND 
 HUSWIFERY. 


I. To/cuſe a young Pigge. 


Ake a young Pigge, /\ 
being ſcalded: bole it 5 
in'fair water & white 
wine 2 put thereto 
ſomeBay-leaves,ſome I 
whole Ginger , ſome 

a Mutmegs quartered, and a few 

We whole Cloycs: boile it thorowly,. 

= and leave itin the ſame brothin an 

earthen pot. 


= 4a» <<! 
as xc.. To = 
. , _—_— 


2. Alter. 


S Ake a Pigge, being ſcalded: collar 
| him. up.like Brawne,and lap your 
Ag-collars in faite clothes : when the 


$3 flcſhis boiled tender,take it out, and \ 


ap} >», 
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C ookery and H, uſwifery. 


broth. 


the French faſhion. 
Ake a pint of white wine, the 
** tops of young. Thyme and Roſe- 
mary ga licle whole Mace, a little 


Juice, Salr, and a peece of ſweet Bat- 


—_——— 
' 
* 


4. To boile Sparrows or 
| Larkes. 


Ake two ladles full of Mutton 

broth, a little whole Maces pur 
into it a peece of ſweet Butter , a 
handfull of Parſley, being picked : 
ſeaſon it with Sugar , Verjuice , ard 
a little Pepper. - TO ODS 
| F 2 


= 


, _ ” 
=p Ar es 
4 Y * by md; 2 wm a bo. 


.» \ at Lg . 
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.put it in cold water and ſalt, and that ' 
will make the 'skin white : make 
ſowlſing drink for it , with a quart of UB# 
white wine, and a pottle of the ſame 


3+ T0 boile a Flounder or Pickrell of 


33 whole Pepper , ſeaſoned with Ver- 


ter , and ſoſerveit 3 this broth will Uþ 
ſerve to boile fiſh twice or thrice in» i 


\ ox. W 
a 3, I 4 
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Cookery and E uſmifery. 


5. Toboile a Capon inwhite 
-Droth. 


| Role your. Capon by-it- ſelf in 
faire water: then take a ladle full 
or two of Mutton broth, and alittle 
white Wine, a little whole Mace, a 
[ bundle of ſweet herbs , alittle Mare 
roy : thicken it with Almonds. ſea- F 
ſon it with ſugar and alitle verjuice: 
; boile a few Currans by themſelves, , 
EZ and a Datc quartered., leſt-you diſ- & 
colour your broth , and put-ir on the 
breaft.of your Capon,, Chicken, or + 
+ Rabbet : if you have no Almonds, \ 
thicken it with cream, or with yolks 
= 2f cgges , garniſh. your diſhes on the | 
N fides with a Lemmon fliced , and 
Sugar. 


6. T'0 boile a Mallard, Teale, 
67 Wy gene + 


| # "os PAke Mutton-broth ., and put 1f 
Ei — into a pipkin: pur into the 
4 IS belly 


PT. WILEY DF nd WY WWE WF Dowd 


' belly of the Fowle af.w ſweet herbs, FF: © 


[1 
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C Cookerya Sd H uf wifery: 


and a litite Mace : ſtick halfa dozen : 
of Cloves in his breaſt : thicken ir 'f 
with atoſte of bread ſteeped in Ver= 
juice : ſeaſon it with a little pepper, | 
and a Intle ſugars. alſo one Onion 
minced ſmall 1s very good in the 
broth of any water-t owle. 


7. To boile alegge of Mutton 
after the French 


faſhion. 


TAkeall the flcſh out. of your Leg Ip 

of Mutton, or at the But-end, <| 
preſerving the skinne 'whole,, and [ 
mince it ſmall with. Oxe-ſtet and 
marrow 2 then- take grated bread, * 
[weet Creame , and yolks of- Egges, | 
and a few ſweet herbs: put unto it 
Currans:and Raſins of the Sunne : 
ſeaſon it with Nutmegs, Mace, Pep. 
per, and a lirtie Sugar , and fo pur 1t 
into the Leg of Mutron again,where 
you-took it out, and tew.itin a potent 
with a marrow-bone or tO; ſerve. 
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X roots fliced , and caſt grofle Pepper 
F UPON the roots, 


&® ſcaſon'ir with Sugar , lay irthick on 


Cookery and Haſwifery. 
in the marrow-bones with the ſtew- 


ed broth and fruit, and ſerye in your 


: Legge of Mutton dry with Carret 


8. T'o boile Pigs-petitoes 03 the 
French faſhion, 


Res them and ſlice them , being 


| firſt rouledin a little batter, your | 
p batter bcing made with the yolke of 
a an cgge, two ſpoonfuls of ſweet 


cream, and one ſpoonfull of flower : 
make ſawce for it with Nutmeg, Vi- 
negar, and Sugar, 


9.T0 boile Pigeons with 
Rtce. 


then take a little Rice,and boile it in 
Cream , with a little whole Mace : 


their breſts , wringing alſo the juice 
| of. 


. 
o » 


Oilethem in Mutton-broth, put- YY 
ting ſweet herbs in their. bellies ; 


* 
— HO 


» 
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Cookery and Huſwifery. 
of a Lemmon upon them; and ſo 
ſerve them. | 


10. To boile a chine of Yeale or 
Chicken in fharpe broth 
with herbs, 


| TJ Ake a little Mutton-broth, white 

wine and yerjuice, and a little 
whole mace 2 then take Lettuce, Spi- 
nage,and Parfley,and bruiſe it, and 
put ir into your. broth, ſeaſoning it 
with Verjuice, - Pepper, and a little 


Sugar, and ſo ſerve it. 


Ii, To make Beaumangere 


Ake the-Brawn of a Capon , toſe 

it like. wooll ; then-boile ic in 
ſweet cream, with the whites of two 
egges: and being well boiled, hang 
itina cloth , and ler the whey run 
from itz then grind it in an Alabaſter 
mortar with a wooden peſtell ; then 
; draw- +it thorough a thin ſtrainer 
| ' with 


) 
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Cookery and Huſwifery. 


with the yolkes of two egges and a (i 


« DO 
little roſe-water2then ſet it on a cha-. 


fing-diſh with coales , mixing foure | 
ounces ot ſugar with itz and when it * 
is cold,diſh it up like almond-butter, | 


and ſo ſerve it. 


* .12»To make aPolonian 
Sawſedge, 


Hr the fillets of a Hogge : chop 
them very ſmall with a handfull 


by 


@ of red Sages ſeaſon it hot with Gin- 
© gerand Pepper., and then put 1t into 
a great theep's gut: then let it lye 
three nights in brine : then boile ir, 


and hang it upin a chimney where 


; = fire is uſually kept 3 and theſe Saw- 


AT ſedges will laſt awhole year. They 
F are good-for fallads, or to garniſh gf 


boiled meats, or tomake one re[lifh 


A a cup of wine, 
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Cookery and Huſwifery. OG: 


13. To make tender and delicate - x yy 


Brawne. [8 
{*}. 


Lit collars of Brawn in k-ttles of TL 


water, or other apt veſſels, into 4 
an Oven, heated as you would for ; 


houſhold bread 3 cover the vefiels, & I 
7 


and ſo leaye them 25 long in the O- 
ven, as you woul] do. batch o.00 
bread, A late exp2zrience amongſt \ 


F 
Gentlewomen, far excclling the S1 yf 


manner of boil: ng Bravene in oreat ”. F 


and huge kettles, <Duere, if ( purting I 
your Iguor hotinto rhe veſlels, mw 
the Brawne a littie-boited frft ) 0} 


this means you thall nor give >. 


expedition to your - work. . 71] 


AXE. 


14. Paſte made of . 
Fiſh. 


= { Neorporace the body of ſalt fiſh; 
, A Stock-blh, Ling, or any freſh a6 3 
that is not full "of bones, with | 


 crums of bread, flower,lfinglafle,&c. 71 F 
+ and 3} 


q 
In 2 
= 


7 | | 

WW Cookery and Huſwifery, 
W and with proper Spices agreeing 
\/ with the nature of every (fyerall fiſh; 
 E8Z and of that paſte, mould off the 


| # ſhapes and formes of little fiſhes; as, I 


EL of the Roch, Dace ; Perch, &c. and 

$9 lo by Art you may make many little 

V/ fiſhes out of one great and naturall 

©. $718 | 

/\ 15. How to barrel! up Oyfters /0 as 

they ſhat\ laſt for. ſix moneths 

ſweet and good, andin - 
their naturall 

taſte.. 

; ry your Oyſters: take the {i- 

\' quor of them , and mix a reaſo- 

A nable proportion of the beſt white 


| wine Vinegar you can get, a little * 


Salr, and ſome Pepper : barrell the 
| $33 fiſh up in ſmall caske , covering all 
| FIF the Oyſters in this pickle, and they 
- Gig vill laſt a long time, This isan ex- 

cellent -meanes to convey Oyſters 


J unto dry. toyyns, or to carry them 


3 in longyoyages. .. ' 16, How 


"i 
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| | Cookery and Huſt wifery- 


_- 


Irft ſeethe your Salmon accor- 
ding to the uſual manner : then 
| finke it in apt and cloſe veſlels in 
wine=vyinegir , with a branch of 
$ Roſe-mary therein. By this meanes, * 
, Vintners and Cookes may make 
xy profic thereof when it is ſcarce i yy 
4 the Markets 3 and Salmon, thus pre- 
pared , may be proficably. brought * 
our of Ireland, and ſold in Landon, 
or el{e-where.; .. | 


 174Fiſh kept long, andyet to eat 
ſhart and delicately. 


Ry-your'fiſh in 'Ooyle + fome com» 
. mend rape oylez & ſome the ſwee- 
teſt Civill oyle that youcan ger : for 
tae fiſh.,wil not taite at allof the oile; | 
| becauſe Þ*M: 


becauſe it hath a watriſh body, and | 


W/e Oyle and water make no true unity : 
EI then put your fiſh in white wine vi- 


AF negar, and fo you mmay keep itfor 
ES. the ule of your Table any reaſonable 
I .c1me, 


18, How to keep roafted B:efe 
a long time ſweet and 
wholſome. 


THis is alſo done inWinc-vinegar, 
your peeces being not over great, 
and well and cloſe barrelled up. / 
This ſecret was fully proved in that 
honourable yoyage unto Cales, 


I9 How to hecp powdered Beefe 
foe or ſix weeks after it- 
#4 ſodden , without 
any charge. 


"X I Hen your Beef hath been well Fe 
. Y, and throughly powdered by Nf 
ten or twelve daies ſpace, then ſeethe EP 
it throughly, dry it with a cloth, \/ 


and 
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Cookery and Huſwifery. | 
and wrap it in dry clothes , pla- i / 
cing the ſame in cloſe veſlels and yy ; 
cupboards , and it will keep ſvyeet 
and ſound tyyo or- three moneths; As” 
as T am credibly informed from %M# 
the experience ofa kinde and loving \/ 

© friend, © \ 


20 Aconceipt of the Authors , how 
Beefe may bee carried at the Sea 

© without that ſtrong .andviolent im- 
preſſion of (alt , which i uſually 
purchaſed by long and extreme 
powdering. Rr 


FJ with the good leave and fa-'Y 
 4your of thoſe courteous Gentle- 
women, for whomT did principally, ws 
AC if not only, intend this little Trea- 
tiſe ; I will make bold to lanch 
a little from the ſhoare, and try V 
what may bee done in the vaſt I 
g and wide Ocean, andin long and 
\ dangerous voyages, for the bet- 
ter preſervation of ſuch uſuall 
victuals, as for want of this skill I $ 
do dF 
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BI do loſe even their nutritive ſtrength 
FRY and vertue: and if any future experi- 
T&F cence do happen to controule my pre» 
| SYS ſent conceipt, let this , excule a 

WE Scholar , quod in magnis eft volui//e 

DI ſatis. Butnow to our purpoſe : Ler 

all the bloud be Grit well gotten our 

of the Becf, by leaving the ſame 
ſome nine or ten dayes in our uſuall 
brine : then barrell up all the pieces 

2 in veſlels full of holes , faſtening 
A them with ropes at the ſterne of the 
ſhip, and fo dragging them thorow 
'the Galt ſea water (which, by his infi- 
nite change and ſucceſſion of water, 
will ſuffer no putrefaction , as I ſup- 
poſe 2 ):you may happely finde your 

$ Beef both freer & ſavoury enough, 
' when you came to ſpend the ſame, 
And if this happen to fall out rrue 
upon ſome tryall thereof had', then 

N either at my next impreſſion, . or 
\ when T ſhall be urged thereunto up- 
on any neceſlicy of ſervice , I hope 
to 


. every ws may carry ſufficient ſtore'V } ; 
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of vicuall for her ſelf in more cloſe Wy 
and..conyenient carriages than-thoſe JF 
looſe veſſels are able to performe. 
But if T may be allowed to carry ei- 
ther rofted or ſodden fleſh to the ſea, 
then I dare adyenture my -poore cre- Ws 
dit therein, to preſerve, for f1x whole gy 
moneths together, cither Beef, Mut- 
ton, Capons, Rabbets, 8c. both in a 
cheap manner,and as freſh as we do \/ 
now uſually eat them at our tables, 5 
And this T hold to be a moſt fingular Wi 
and neceflary Secret for all our En- 
gliſh Naviezwhich at all times,upon \ 
reaſonable terms , T wiil-be ready 
to diſcloſe for the good of my coun- 
trey. 


21, How 


21.How to make ſundry ſorts of moſt 

dainty batter,having a lively tafte 

of Sage, (inamon,Nutmegs,Mace, 
Go | 


His is done by mixing a few 

2 * drops of the extracted oyle of 

A vage,, Cinamon , Nutmegs, Mace, 

i /\ &c.inthe making up of your butter; 

PS tor Oyle and Butter will incorporate 

7 and agree very kindly and naturally 

43 together, And how to make rheſa:d 

oyles, with all neceſſary veſicls , in- 
*ſtraments, & other circumſtances, by -& 

\a molt plain & familiar deſcription, 

|| ſee my Jewell-houſe of Art and Na- 

SF = cure, under the title of Diſtillation, 


s 


'3 /\Þ 2 How to make a larger and daintier 


Cheeſe of the ſame proportion of \ 
.. mitke than is commonly uſed or \\ 
a. knowne by any of our beft Dairy- ga 
' women at this day. hes: 
 avins brought your Milke into 
Curds by ordinary renet, either ; 


[ ' +. 
breal- 


d. 
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| OJ your Curds at the leaſt, if you will / 1 


\ Cookery 4rd Huſwifery. 1 
breake them with your hands, ac. 

cording to the uſual manner of o- 
. ther Cheeſcs, and after , with a 
FY ficeting diſhy take away as much 
of the whey as you can; or 
F9 elſe put the Curds , without break. 
1 ing , ifto your moat : Jet them 1 
{ repole one houre', or two, ot 
A three 3 and then, to a Cheeſe of 


3 
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two gallons of milke, adde a 
weight of ten or twelvegpound : | 
Ak. which weight muft reſt upon a co- 
ver that is fit with the moat or caſe ; 
. wherein it muſt truely deſcend. by \ 
RE deprecs as you increaſe your weight, 5 
' or as the Curds do fink and ſet- 
u tle. Let your curds remaine ſo 
= all that day and night following, 
N untill} the next morning 2 and 
$3 then turne your Cheeſe or Curds, 
7 and place your weight againe 
t'\ thereon, adding from time totime, Wk Þ 
a lome more weight, as you thall gy. 4? 
A ſee cauſe. Note , that you muſt lay WE. } 
4 a cloth both under: and over 
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: Not wrap them all over, as they 
doe in other Cheeſes, changing 


your cloth at every turning. Al- 
ſo if you will work in any or- 
dinary moat, you muſt place a 
round and broad hoope upon the 
moat, being .juſt of the (elf ſame 


a bignefle 'or circumference , or elſe 
you ſhall make a very thinne 
$ Cheeſe. Turne theſe Cheeſes e. 


/ 


a - 


_—_ 


very morning and evening , or as 


often. as. you ſhall ſce. cauſe , till 
the whey be all runne out; and. 


then proceed as in ordinary Chee- 


ſes, Note, . that theſe moates. 
-would . be full of holes ,. both in 


the fides and bottome, that the 


-whey may- have the ſpeedier paſ- 


fage. You may alſo make them 
in ſquare boxes full of holes, or 


[elſe you may deviſe moates or 
caſes ,” either round or ſquare of 


4 fine wicker; which, having wic- 


WB be ſo ſtayed , as that you ſhall necd | 
only. morning and evenin 


C 


ker covers, may by ſome {leight 


24 to 
tuUrne 
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* turne the wrong fide upward, 


both the botromes being made yi 
looſe, and ſo cloſe and fitting , as E 


j 4 
they may finke truely within the JJ# BI 
moat or mould , .by reaſun of the ThB Al 


weight that lyeth thereon, Note, 
that in other Cheeſes the covcr 
of the moat ſhutteth © over -the 
moat? bur in- theſe the covers 
deſcend and fall* within the 
moats, Alſo your ordinary Chee- 

ſes are more ſpongious and full of 

32 eyes. than: theſe , by reaſon of the 
. violent- preffing of them ; where- 
as theſe Cheeſes ſetling _ gently 
and by degrees , doe cut as cloſe FW, 
and as firme-as Marmelade. Alſo 
Sa 11 thuſe Cheeſes which are pref- 
AT ſed out after rhe uſuaſl- manner, 
"the whey that commeth from them, 
if ir ſtand a while , will carrry 
p a cream2 upoir'it , whereby : the: 
Cheeſe muſt of neceſlicy be: much gy 
lefle, and ( as I ghefle )) bya fonrthy 
part. 2 whereas the whey - that 
commeth from theſe neyy kinde' of 
Cheeſes BY 


Cookery and Huſwifery, 
* Cheeles is like faire water 1n colour 
; and carrieth no ſtrength with it. 
| Note alſo, that if you put in your 
Curds unbroken, not raking a» 
way the whey that iſſacth in the 
breaking of them, that ſo the cheeſes 
will yet be ſo much the vgrea- 
= cr: but that is the more trouble. 
W ſome way, becauſe the Curds ,  be- 
ing tender , will hardly endurethe 
turning, unlefie you be very care- 
full. 1 ſuppoſe , that the Angelores 
| Big in France may be made in this gy 
| $F_ manner in ſmall baskets, and ſo NY. 
I likewiſe © of. the. Parmeeſ1n: and : 
if your whole Cheeſes confiſt of un- IF: 
flatten milke , they will be full of 
-butter , and eat moſt daintily , be- x 
ing taken in their time , before 
*they be :too dry: for which purpoſe 
you may keep them , when they 
} begin to grow dry, upon green-/ 
Ruthes or Nettles. T have robbed 
.my wites Dairy of this ſecret , who 
hath -- hitherto refuſed all recom. 


L,pences: that - haye been oftered 


her 


ys , 2 bh E m b 
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| her.by:Gentlewomen for the ſame, 
' and had I loved a Chceſe my lelfe ſo 
'well as T like the receipt, IT chink I 
thould nor ſo eafily have imparted JJ 
the ſame ar this time, And yer Imuſt US. :; 
needs confeile |, that for the better \' S || 
gracing of the Title , wherewirk I V/ = | 
have fromced this Pamphler , I have WB 
bin willing to publiſh this with ſome Iſ# 
other ſecrets of worth, tor the which bj 
I have many times refuſed good ſtore F 
| both ef crowns and angels, And 


oy therefore let no Gentlewvoman think Was 
this Book too dear, at what price Wa 
ſoever it ſhall be yalued upon the ſale TÞ#; 
thereof 2 neither can T- eſteeme the FF: 
KY. work to be of lefle than twenty years. 1/38 
athering, : _ 3 


23» Clonted (\reame. 
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T Ake your Milke , being new mil- 8 Þ 
. * ked, and. preſently ſet- it upont VI -7 
the fire. from morning untill - che (WE: - 
. evening, \ 4 


A 
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= evening, but letit not ſeethe 3 and 


£ this is called my Lady Toung's clows 
red Creame, : 


; . "\ 24. Fleſh kept ſweet in 
=> = | Summer, 


WW Y oy may keep Veale, Mutton, or 
I Veniſon in the heat of Summer 
38g nine or ten dayes good, ſo as it be. 
* newly and fair killed;by hanging the: 
' oi fame inan high and windy roome. 

| SZ (Andtherefore a plate cupboard full 

IN of holes , ſo as the wind may have a 

- 2g thorow paſſage , would be placed in EB 

E fy luch a room, to avoid the offence of (FP 
| ie Fly-blowes.) This is an approved 

| a {ecret, cafieand cheap , and very ne- 

* 39 ccflary to be known and practiſed 
FS i2 hot and tainting weather. Veale 

"oy may be kept ten dayes in bran, 

'Q A 


- 25." Maftard-Meale, 
3 W'rT is uſual! in Venice toſell the .. [N 
& Od Lacale of Muſtard an their Markets, \yvBs 
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23s wedo flower and meale in Eng-1] i 
land : this meile, by the uddicion IfN 
Vinegar, in two or three dayes be-.F 
| commeth excceding good Maſtard 
bur it would be much ronger and © 
finer,if the husks and huls were farſt f 
divided by ſearce or boulter ; which 
'may eaſily be done , if you dry your I F 2 
ſeeds againſt the fire before you If 4 
grind them, The Dutch iron hand. GJ 
dz mils, or an ordinary Pepper-mill, ""'} 
be may ſerve for this purpoſe.I thought Weg |} 
4 it very neceſlary.to publiſh this man- + S 
L ner of making your ſawce , becauſe W#-; 
our Muſtard, which we buy from the | þ 1 
 Chandlers at this day,is many times IWF: .. 
> made op with vile and fil:hy Vine- 
gar, ſuch as our ſtomacks would ab« j 
' horre , if we ſhould ſee it-before the Y 
| mixing thereof with the ſeeds. 


26, How to avoid [ſmoake in roglng I 
a6 of Bacon, Carboyado ,« 3 Oc. 5-2 


g \ Mya lice dripping eh ; 4 


paſting; Spe 
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EF'#-ſtarch or piſte : vert them a liccle in 
Hg water ( but Pope Pius Puintus his 


FRET Cooke will have them touched over 
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FJ wich a feather firſt dipped in oyle or 
| E&F molten buiter2 ) lay chem on your 
- 'grid-irgn,and place thcrin your ſlices 
A of Bacon, turning them as you ſee 
2 cauſe. This is a cleanly way, and a- 
/N voideth all ſmoak, Ta the ſame man- 
| 2X8 ner you may alſo broile thin ſlices 
| ai Of Polonian Sawſcdges,or grearOy- 
| of ftcrs : for ſowerethe Popes Oyſters 
WW Jrefſed. You muft be carefull , thar & 
FA your fire under the Grid-iron flame 
&T\ not , [ct you happen to burne your 
vy dripping-pans : and therefore all, 
R& cole-brands are here ſecluded. 
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27. The true bottling of 
_  S$Seere. A 


F vv 

| - 14s & . . | S, ==? 

&- 5 LY, Fact your Beere is ten or I 

- & Jo Y twelve dayes old, whereby ww 
Ta it "5. grovene. * reaſonable cleert; \j/ 


- 


# then bottle it , making your corkes 
very fit for the bottles, and ſtop-y 
them cloſe : but drink nort_ ofthis 
beer , till they begin to work again, 

| and mantle, and then you ſhall find 
the ſame moſt excellent and ſpritely 
drink : and this is the reaſon why wy 
3 bortle-ale is. both ſo windy and mud-. % 

X dy, thundering and ſmoaking upon 
the opening of the bottle, becauſe it 
is commonly bottled the ſame day 
that it is laid into the cellar 4; where-J\/ 

2 by its yeaſt, being an exceeding win- = 

FS dy ſubſtance , being alſo drawn with % 

the ale not yet fined, doth incorpo» F 
-ratewith the drink , and maketh it: 
Me-allo very windy: and this is all the 
B Lime and Gun-powder wherewith gary 
N - bottle-ale hath. been along time ſo 
ay wrongfully charged, = 
28, How to help your bottles when Mi 
they are mnſty. 


\ GOme put them in 41 Oyen when glas 
þ dZche bread is nevvly dralyn,cloſing N 
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oY; -up the Oyen , and ſo let them reſt 38 
Fx till morning. Others content them- Y] 
A9 ſelves with Tcalding them in hot li» 6 
MF] quor only till they be ſweer. * 
WW 


29, How to breake whites of 
Egges ſpeed uy. 


Fig or two ſhred in pieces, and. © 
} chen beaten amongſt che whites of 
& of Eg gges , Will bring them i into ar: [es | 
RN oyle lpeedily : : ſome break them with: \ | 
3 a ſtubbed rod z and ſome, by wring-" \ 


q 1g 'them often thorow a ſpohg. 


4 


30. How to keep flyes from 
oyle.-peeces. | 


Line limed over, and Reained 

Fo abour the'creſt of Oyle-peetes ar” 

Ho. pictures, will catch the Flyes , that, 57 

AX would otherwiſe defice the pictures: Y 

"\y "But this Itahian conceipr , both” fir 
Di) 'the- rateneſle and uſe thereof , doth* \; 
no -. y pleaſe f 
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pleaſe me above all other,viz. Prick 
a cowcumber full of barley-cprnes, WÞ 
with the ſmall ſpiring ends outward? E 
make little holes in the cowcumber 
firſt with awooden or bone bodkin, 
and after pur in the grain: thefe, be- 
Ing thick placed, will in time cover M/ 
a all the cowcrimber, ſo as no man can (i 
+ diſcerne what ſtrange plant the ſame YH 
ſhould be-Such cowcumbers are to 
be bung up in the midſt of Summer | 
roomes, to draw all the Flies unto 


: them, which otherwiſe would flye Ge 
= upon the pictures or hangings. | C 


3L. To heep Lob wx. go aghee 
ſweet cr good for (ome 
few dayes. 
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"Tice kindes of fiſh are noted 

to be of no durability or laſting The 
in 'warme weather: yet to pro- 4 

— dayes a little , ' though *| 

re T fhall raiſe the price of 

8. 2 - them 


% 


N 


da well beſtowed,and the rather,if you 
y lay them in ſeverall cloths, fo as one 
do not touch the other. 
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32. Divers excellent kinds of 
Bottle-alee 


ol \ — 


» *a # \ 


Cannot remember , thatever I 


_ 


& ny time, as that which is made by 
= mingling two or three drops. of 
the extratted oyle of Sage with a 


} 


£3] 


»” 
« 


Y- 


OG 2 


Ay 4did drink the like Sage-ale at a- \ ; 


quart of ale , the ſame being well > 


| brewed out of one: pot into anos 
| ther, 
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ther 2 and this way a whole-Srand of 
ſage ale is very ſpeedily made, Fhe 
like is to be done with the oyle of 
Mace'or Nutmegs: But if- you wall 
make a-right Goflips cup , thar ſhall 
farre excced all the ale thar ever 

8 mother Bunch made in her life time, 
then in the bortling up of your beſt 
ale, tun half apint of white Tpo- 
craſle that is newly made, an aftrer | 
the beſt receipt, with a portle of ale : | 
ſtop your bottle cloſe, and rink ir 
when it is ſtale. Some commend the 
hanging of roaſted Orenges prick: 
full of Cloves in the veſſel! of ale, 
till you find the taſte thereof ſuffici- 
ently graced to your own liking. 
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33: How to make worme-wood wine 
very ſpeedily, and in great 
quantity. 


f ſmall Rochell or Coniake 
rine-, put a f:w drops of the 


ÞB; Jo 4 & POS e at va 
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" extracted oyle of wormwood there- 
>» inz brew it together (as before is ſet 
: down in bottle.ale ) out of one pot 


{ into another , and you ſhall have a 


more neat and wholeſonie wine for 
your body than that which is ſold at 
the Still-yard for right wormwood- 
wine, 


's 


34+ Roſe-water and Roſe-vinegar of þ 


the colour of the Roſe,and of the 
Cowſlip, and Violet-vVineger. 


bo you would make your Roſe-wa. * 


ter and Roſe-vinegar of a Ruby 


37 colour, then make choice of the 
crimfin=yel ver-coloured leaves,clip. K 
ping away the whites with a paire of 


ſheeres; and being thorow dryed, 
pat a good Targe handfull of them 
into a pint ef Damaske or red Roſe. 


water : ſtop your glafle well, and ſer þ 


it in the Sun till you ſee that the 
leaves have loſt their colour : or, for 
WW more expedition you may performe 

d this work in balneo in a few hours, 


and | 


FF chul 
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and when you take out the old 
& leaves, you may putin freſh, till you 
find the colour to pleaſe you. Keep 
this Roſe-water in glafl's very well 
opt z the fuller the betrer. What I 
have Gaid of Roſe-water , the ſame 
may allo be intended of Role-vine- 
gar, Violet, Marigold,and  Cowſlip- 
vine Fears ; but the whiter vinegar you | 

for this purpoſe, the; colour 


<1 


pe 


+" 
YA 


thexeof will be the byighter : and *; & 


therefore diſtilled vinegar isbcit for } 


this urpaſe, lo as the Came be warjly 


| diſtilled with a true diviſion & 


parts, according to the manner ex- 


% 


prefled in this book in the diſtulla. yy 


& tion of Vincgar, 


35. T0 keep the juice of Orenges and N 
Lemmopns all the yeere for. 
fauce, juteps, and ather 


Purpoſes. 


Rot pred: their juice, and paſſe Y 


it thorow an lpocraſ: bagge, . 
to clarific it from its impurities? 
then Þ 
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J* then fill your glaſſe almoſt to the 
& tep; cover it cloſely, and lect it Rand 
ſo till it have done boiling : then ; 
fill up yourglaſſe with good faller 
oyle, and ſer it in a coole cloſetor 
butrery , vrhere no Sun commeth : {{ 
th? apteſt glaſſes for this purpole, W/ 
are ſtraight upright ones, like to our Wl 
long beer glafſes, which would be Y 
made with little round holes within T} 
two inches of the bottom, to receive 
apt fawcets: and ſo the grounds or & 
lees would ſertle ro the bottom, and 
the oyle would fiak down with the 
juice fo clofely , that all putrefation 
would be 2voided: or, inſtead of f 
holes if there were glafle pipes , it 
Req Vere the better and readier way, bc- 88 
canſe you ſhall hardly faſten a faw- 
q cet well in the holet . You may alſo 
in this manner preſerye many juices 
of herbs and flowers. 

Ang becauſe that profit and sk1ll 
anited do grace each other, if (cour- 
teous Ladics) you will lend cars, 
and follow my dire@ion, I will here 

furniſh 
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furniſh a great number of you ( 1 {& 


would I could furnith you all) with 
the juice of the beſt Civill Orens 
ges ar an eafie price. About All- 
hollantide, or ſoone after, you may 


| buy the inward pulp of Civil O- 


renges, wherein the juice reſterh , of 


> the Comfit-makers for a ſmall mat< 
"ter, who doonly and principally re. 


ſpe their rinds, to preſerve and 


make. Orengeadoes withall : this 


- Juice you may prepare and reſerve 
as before, 


” 
*8 


36. How to purifie and give an 
excellent [mell and tafte 
unte Sallet ole... 


> x Sallet vyle into-a veſſell of 

wood or carth, having a hole in 

the bottom : to every four. quarts of xgy 

Water, aJde one quast of oyle , and A 

J with a wooden . ſpoon. or. ſpattle, 

þ beatthem well together for a quar- ' 
% G ter 
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Cookery and Huſwifery, 


. bes ] : ; 
AA peat this worke two or three times, 


9 and at the laſt you ſhall finde your 
: TY7 oyle well cleanſed or clarified. Inthis 
| Ny manner you may alſo clarifie caponſ-. 
Fon preale, being fir{t melted , and wor- Wt 
SN king with warme water, All this is- 
borrowed of M. Bartholmeus Sca- 
pizs,.the Maſter CoJke of Pope Pius 
oF <Luintus his privie Kitchen, I think 
ag.if che laft agiration were made in ; 
{XN Roſe-warer, wherein alſo cloyes or- 
BH. nutmegs had been macerated , thay 
© -: the oyle would be yet mere plea» 
Ing. A 
TJ ;-- Gr if you ſet a Jarre-glaſle in bal- $ 
co, full-of ſweet oyle, with ſome. 
ſtore of bruiſed cloves, and rinds 
GJ of civill Orcoges or Lemmons gl- 


| then letting the cloves and riades + | 
£9 remaine in the oyleztill both the ſent > 
I Fo taſte do pleaſe you ;I.think ma- 4 
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18 Cookery and Hoſfeifery- 


ny. men, which at this day do loath. 
oile(as I myſelt did-nat lyng fince). \ 
would be eafily drayyn to a ſuffici- 8 
ent liking thereof, 


37.Hew to clarifie without any difli- 
lation , both white and claret 
wine-vinegar for geliies 
or {auccs. 
J© every ſix pints of good wine- '/ | 
\y 


vinegar, put the whites of two. 
neyw-latd Eggecs well beaten 2 then, Ja 
put all into a new leaden pipkin,and It 
cauſe the ſame to boile a little! over '&þÞ# 


QJz 2 gentle fire ; then letit run thorow TY 


4% a Coorle gelly-bagge wwice or thrice, Ne 
We 3nd it wall be very cleer , and keep» qaes* 
 guod one whole year. + £02 
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38. T's make 2 moſt delicate white'' IC- 
ſalt for the Table. 7 7 ob 


- . 
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WY: Eicft , calcine or burn your white 
© {lizchen difolyeit inccleex conduit Pp 2 
* water # 


Cookery and Huſwifery, 


water? let the water ſtand withour 
ſtirring , forty eight heures 2 then 
carefully draw away ail the cleer wa- 
ter only 2 filter it , and afrer evapo- 
rate the filrred liquor , reſerving the 
Gal. Some leave out calcination. 


39. A delicate candle for a 
Ladies T ables 


(ous your Dutch Caniles to 


$4.aS their laſt --coate may be meerly 
3 Waxe: and by this means you may 
.carry them in your hand: withour 
melting , and the ſent of the tallow 
will not break thorow to give of- 
g fence: but if you would have them to 
relemble yellow waxe-candles, then 
FF lickt lerthe tallow be coloured with 
q Turmerick boiled therein, and Rtrai- 
ned: and after your candles have 
$ becn dipped. therein to a. ſufficjent 
© oromnctic, lecthem take their laſt 
coat 


_- 
. » 


be dipped in Virgin-wax , fo , 
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3/8 yer it will nor melt the wyar, 
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jr Cookery and Huſwifery. 

[3 coat from yelloyy waxe: this may be (Q 

© done in a great-round Cane of rin- \ | 

+) ate, having a bottome , and being Be. 

AY fomevyhat deeper than the length of IN 
\ your candles: and as the waxe {pen- Ch 

@ deth, you may fb]! ſupply it with \ / 
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\ 40. How to hang your (andles 
{\ in the ayre withont ca1- 
4 aleflickes. 


1 THis will make a ſtrange thew to 
N the beholders that knovy not the 
} F conceit, It is done in this manuer : 
Aa Let a fine Virginall wyar be convey- F 
AR cd inthe midit of every week , and 
> left of ſome length above the can- 
A dle,to faften the tame to the poſts in 
$I the roof of your houſe : and if the 
Ty room be ary thing high roofed , it 
& will be hardly diſcerned, and the 
8 flame,though it conſume the tallow, jap 
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41.,To0 make Rofe-vincgar, 


Acerate or ſtcep Roſe-leaves 
1n faire water 2 let them lye 
therein till they wexe ſorvre in 
_ ſmell, and then diftil! 
the vatcr. 


"7 *.. 
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h OYNTMENTS, 
f BEAUTIES, &c. 


ts 
jR I. An excellent Damach-powder x 


= Ou may take of yreos WF 
{| half a pound, Roſe. Y V7 
Teayes faure ounces, Ta: 
7 cloves one ounce Lig-N 
* num Rhodium two! 
ounces, Storax one ounce and a half, 
[3 Muske 2ndCivet of each ren grains; 4 
beat and incarporate them well to- 
X octher. 


Q 2. An excellent band-water , or wa- Q / ; 
4 4 ſhing water, very cheap. NC 

/8 tan a gallon of faire water , ane [5 f 
f handfull of Lavender-flowees, 2 
| A a few Cloves, and {ome .Orace-! W 


Sweet Powders, 


powder  and-foure ounces of Ben- 
-Jamin 2 » diftalkthe water in-an ordi- 
nary-deaden Still. You may diftill & 
a ſecond water by a new infafion of 
water upon the Lees 2 a little of this 
will ſweeten a baſon of faire water 
for your Table, 


3- A ball to take ſtaines from 
Linnen: 


T Ike four ounces: of whate hard 
Soape : bear irin a mortar. . with 
evvo Gall Lemmons fliced; and as 
much roch All»meas an haſell Nur: | 
roule itupin a ball: rub the ſtaine 
therewith ; and after , fetch it out 
with warme watcr, if need be, 


4 A ſweet and delicate 
Ponander. 


Tak tyvo ounces'of Labdanum 
of Benjamin and Storax , one 


ounce 2 x "6, fix grains: :Civer; (rx 
| — grams? | 
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Onntments,Beauties, &e. 

grains? Amber-greeſe, fix grains: 

of Calamus Aromaticus and Lig- 

1 num Aloes, of each the weight of a 
IAL groat: beat all theſe ina hot mortar, Ip 
AY 2nd with an hot peſtell , till chey Th 

Aa come to paſte 2 then ver your hand 

Me veith Rofe-water, and roule up the 


x» paite ſuddenly. 
< 6. T's the ſiaines out of ones 
hands preſently. 


| 
2 You may do this with the juice 
N of Sorrel] , wathing the tained 
» place therein. 


from the face or 


d 
e 6. T'o take away ſpots and freckles 
hands. 


- He ſappe that iflueth out of a y =, 

es Birch tree in great abundance, yy 
being opened in March or Aprill, 3s 
with a receiver of glafſe ſet under Wh 
the boring thereof- to receive the Sl 
ſame , doth performe:tthe ſame moſt IF 


excel- I 


a > 
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Sweet Powders, 
excellently; and maketh the skinne 
very cleere. This ſap will diffolve 

zarle, a ſecret not knowne unto 
many. 


7. A white fucus or beauty 
for the face. 


JH jaw bones of a Hog or Sow 
well burnt, beaten, and ſearced 
thorow a fine Searce, and after, 
ground upon a porphyrſe or ſerpen- 
tine ſtone, is an excellent fucus,be. 
ing laid on with the oyle of white 


Poppy. 


8. A dedicate waſhing 
ball, 


T ke three ounces of Orace, halfe 
an ounce of Cypreſle, two ounces 


*.* of Calamus Aromarticus, one ounce 
ans of Roſe leaves, two ounces of La- 
WS vender-flowers: beat all theſe toge- 


ther 1n 2a mortar, ſcarcing them tho= 
row a fine Searce : then ſcrape ſume 
caſtill 


Jn CEE 


Oynments;Beauties, & c. 


caſti]] ſoape , and diſfolve it with 
ſomeRoſe-waterzthen incorporate all 
your powders therewith , by labour- 
ing of them well in a mortar, 


9. Damaske-powder. 


Take fre ounces of Orace , two 

ounces of Cyprefle , two ounces FF 
'of calamus,half an ounce of cloves, 3g. 
one ounce of Benjamin,one ounce of =% 
Roſe-leayes,one ounce of Storax ca= Y 
lamicum , half an ounce of Spike» Sj 
'Howers : .mix them well togerher, \/4 


10.70 keep the teeth both white 
and /ound. 


i 


» 
ve 
> Honey take a quart , as much V4 
Vinegar , and half fo much 
white wines boile them together, 
and waſh your teeth therewith now 
and then, 


11, To allay heat and cleeve 
the face. 


TFT Ake three pints of conduit-water: 


boile therein two cunces of WV 


French Barley 3 change your water, 
and pur in the Barley againe : repeat 
this ſo long,ri}! your water purchale 
no colour from the Barley , bur be 
come. very cleerz: boile the laſt rhree 


pints to a quart: then mixe half a 
Pint of white wine:therinz and yvwhen 
itis cold , wring the juice of two or 
three goud Lemmons therein z. and 
uſe the ſame for the Murphew , heat 
of theface ur hands , and to cleere 
the skin, 


12, Skin kept white and 
cleere, 


X Aſh the face and bedv of a 
| ſucking childe with breaſt- 
' milke,or Cow-milke,or mixed with 
water, 
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water, every night : and the child's 
> Skin will wexe Rirs and cleere, and: 


DT refit Sun-burnine, 


13. An excellent Pomatum to cleere 


the shinne. 


Ath Barrowes greaſe often- 
times in May-deaw that hath 
been clarified inthe Sun, ill it be 
exceeding white: then take Marſh 


mallow_ roots, ſcraping off rhe Wi 


ourfides: ' then make thinne flices 
of them , and mixe them: ſet them 
to macerate in a feething Balneo, 


and ſcum it well till it bethorow- 
| ly clarified , and will come to rope: 


then Rtraine it,and put now and then 


a ſpoonfull of May-deaw therein, 
beating it till it be! thorovy cold in 
often change of May-deaw : then 


throw away that deaw, and put it in as 


a glafle, covering it with May-deaw : 


and (o reſerve it to your uſe. Let the SP 
Mallow roots be two or three daies YW 


dryed N 
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/ Sweet Powders. 
#'dryed in the ſhade before you uſe Fi 
chem, This I had of a great profeſſor \/ 
of Art, and for a rare and dainty Se- 
| \ cret,as the belt fucus this day in uſe, 


HA 


I4. Anotber minerall fucus for 

4 he Me ACC 
A b 
5 | Ncorporate with a wooden peſtle, 
Be "and ina wooden mortar with great 
2 labour., foure ounces of ſublimate, 
AX and one ounce of crude Mercury,at 
AY the leaſt fix or eight houres ( you 
cannot beſtow too much labour; 
&-hercin : ) then, with often change of. 
\cold water , by ablution in aglafle, 
ME 'rake away the f(alts from the ſubli- 
mate : change your watcr twice eye» 
9 ry day at che leaſt ; and in ſeven or 
| s ' eight dayes ( the more the better Yit: 
_ w. bc Jalctfied; and then it is pre=: 
iN pared, Lay it vn with the oyle of V 
\\ white POPPY. 6 
I5.T0 V/ 


© #8 


<<-; 
4 | A 


LO "CK ® 


e 


ng 
a « * 
Ro 
., _- 


. as 
S | fo w 
\XO,#, a7 


15. To tahe away (hilblaines out 
of the hands or jeer. 


Oile half apecke of Oates in a ff 
quart of water , till they wax. 
dry; then having brft anointed your Wl 
hands with ſome good Pomarum, 

and well chafed them, hold them 
within the Oars as hot as you-may 
well ſuffer chem;covering the bowle \/ 
= wherein you put your hands, with a, 
double cloth to: keep in the came. 'X 
of the Oats. Dv this three or four "OS 
times, and you ſhall find rhe efteR..M 
Fheſime Oars will ſerve to be ſod- y 
den With freſh water three or four =p 
times. , 


16,Tohelp a _ that is redor 
pimpled . 


t 

i Ifolve common Salt in _. the -p 
juice of Lemmons, and with a {WE 
linngy, \ 
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| Yo linnen- cloth pat the patients face 
| 308 that is full of hear or pimples. It 
= cureth ina few dreſlings, 
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17. Aliter, 


'Ake of thoſe lictle whelkes or Of 
ſhels which ſome do call ginny I 
#8 money 2 waſh five or fix of them, 
da and beat them to fine powder, and 
Be infuſe the juice of Lemmons upon 
SE them, and ir will preſently boiles 
 IAX butif ic'offer to buile out of your 
ST.glafle, then Rop the mouth there- 
wa of with your finger, or blow into it, 
© This will ia a ſhort cime be like an 
; ointment, with which you muſt an- 
AS noint the hear or pimples of the face 
BJ ofcentinics in aday, till you finde 
a help. Asthe ointment drycth, put 
> more juice of Lemmons to it. This 
= of an ouclandiſh Gentlewoman; and 
AS itisarfaſſured remedy, if the heate 
ag be not .very extreme. Some have 
2\ found by cxperience, that bathing 
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Oyntments, Beauties,” 6. 
daies, Some do alſo commend the B 


ball muſt be kept in ſome cloſe thing 
from the aire, 


20, How ts take away any pimple 
from the face. 


| 5 0 ground with the oyle 


of Turpentine, and applyed unto 

{4 pimple one houre , maketh the 

bY fleſh to riſc ſpongious: whick being 
anointed with the thick oyle of 
Butter that ariſeth in the mornin 

& from new Milke ſodden a little over 

FR night, vrill heal and ſcale away in a 

AY few dayes, leaving a faire skinne be- 
hinde. This is a good skinning WW 

oF ſalve, 


. - 


2 1, F'o help any, Morphew , Sun-bur= 
ning, itch, dr red face. 


Teep two lliced Lemmons, being 
large and faire, ina pun of con- 
duir water $ leave them foure or tive 
dayes 19 inftfion,, covering the wa- 
ter; then ſtrajne the water , and dif- 
ſolve therein'the quantity of 2 haſcll 
Nut oi ſublimate (tome hold a dram' 
A good prop.riuon 0 a. pint of was 
ter?) finely pawdted zlet the patient 
wet a cloth therein, and rubbe the 
place where the grief is , eyery mor= 
ning and evening a little, nll the 
, hiew doth pleaſe her; you may make 
the ſame ltronger or weaker , accor - 
ding ro good diſcretion, 


22. For the Morpbew. 


Ake a pint of diſtilled Vinegar; 3 
lay therein two new-laid egges 
whole } 
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\ Oyntmentss 5 
| whole with their (hels, three yellow (Ot 
A Dock-roots, picked and- ſhced', rwo Wy 
PZ (oonfuls of the flowers of Brim» 
| {tone : and ſolet all reſt chree daies, 
and rhen uſe this liquor, wicha cloth 
Al rubbing the place thrce or fourc 
times every day z andih three or 
tou dates 1t commonly helpeth: pur 
| ſome bran in your clorh before you 
F moiſten your cloth therein, binding 
it up in forme of a little ball. 
T This of Maſter Rich of Lee, who 
2 yy helped himſelf and a gallant Lady v 


therewith in a few dares. 


] 


23. To take away the freckies 
t11 the f 66, 


Aſh your face in the wane of 
the Moone 'with a ſponge, 
morning & evening, with the diſti]- 
led watcr of Elder-leaves , letting 
the {ume dry into the skinne. Your 
water muſt be d1ftiiled in May. This 


from 
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Sweet Powders, , ©. 


F from a Traveller , who hath-cured 
himſclf thereby. 

| - 24. To cure any extreme bruiſe 
l upon a ſore fall on the face, 


or any other member 
of the body. 


Reſently after the fall , make a 

great fire, and apply hot clothes 
one after another , Without inter- 
miſlion, the Patient ſtanding neere 
the fire for one houre and a half, or 
till che (ſwelling be cleane abated, 
This I knew proved with good 
ſucceſſe, in a maide that fell down a 
paire of "kaires , Whereby all her face 
Was exeremely dishpured. Some 
hold opinion , that the ſame m ay be 
performed with clothes wet in hot 
water , andrhen wrung out againe 
before application. Then , to take 
away the changeable colours which 
do accuſtomably follow all bruiſes, 


ſhred the root of a green or growing 
flower- 
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flower-deluce: beat it with red Roſe- 
water , and grind it till ir cometo a 
ſalve: apply the ſame, and in few 
hours it takes away ald the colours ; 
bur it it lye roo long , it will raiſe 
pimples : and therefore ſo loone as 
the colours be vaniſhed, immediate» 
ly remove the ſalye, 


26. How to keep the teeth 
cleane. 


Alcine the tops and branches 

of Rolemary into aſhes , and 

to one part thereof pur one part 
of burnt Allome « mix them. well 
together, and with thy finger, hrit 
moiſtened a. little with thy ipiucle, 
rubbe all thy teeth over a pretty 
while every morning till they be 
cleane, but nor to gall:ng of thy. 
gummes : then ſup up ſome faire 
water or white wine , gargling ehe 
ſame wp and downe thy mouth a 
H 4 whale 
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Sweet Powders, 
while, and then dry thy mouth with 


a towell. This of an honeſt Gentle- 


man , and a paintull gatherer of 
phy {icall reccuts, 
26, Sweet and delicate demtifrices or 


rubbers ſor the tccth, 


Tflulve in tour ounces of warm 
watcr, threc or toure drammes 
of Gumme Dragagant , and in one 


night this wil! become - thick ſub- 
ſtance like gelly z mingle the ſame 
with the powder of Al waſter finely 


ground and ſearccd 3 then make 
up this ſubſtince rnto liutle roand 
rolls, of the bigneſle of a childes 
arrow , and foure or hve inches in 
length. Alfo if you temper Roſer, 
or lome other colour C that 1s not 


j "may {weeten c1: her with !totc.vvarer 
Caiver, or Muske. Bur it your recth 


hurefull) with tacm, they vwiil thew * 
full of pleating veines. Theſe you 
2 


| FAY then, cleane by rubbing them wiuh 
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be very [caly, ler fome expert Bir. 
HZ ber ti:it rake oft the (cal: s with his 


inſtrument , and then you may keep 


the aforc{u1d roules, 

And hcre, by rhofe miſerable ex- 
periences that | have ſecn in ſome 
of my neereft f.tends, I am enforced 
ro admonith all Gentlevwworaca to be 
carctull how they ſuft-r therr teeth 
to be cleanſed and made white wich 
any Aqua fortis , which is the Bar. 


©) 

IX? 

py winall waters for unletle the 
ſame be both well allaved, and care- 
fully applyed, the may happen. with- 
in a fcvv drethings to be torced to 
borrow a rank of teeth to cat her 


dinner, unleile hcr gumines do help 
her the better, 


- 


27. A delicate Stove toſweat in« 


AN 
omen that many Gent]. women, oo? 
as vcll for the claring of ther VE 
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Sweet Powders, 


Skins, ascleanſing of their-bodies, 
do noy and then delight ro ſwear. 


m9 For the which purpoſe , I have ſer 


| IF} down this manner following, asthe 


XK 


«- b 


beſt that ever I obſerved : Pur into 
a brafle por of ſome good content, 
ſuch proportion of ſweet herbs,and 
of ſuch kind as ſhall be moſt ap- 
propriate for your infirmity , with 
ſome reaſonable quantity of water, 
cloſe the ſame with -an apt cover, 
and vell lured with ſome paſte made 
of flower and whites of. Egges 3 at 
ſome part of the cover you mult let 
in a leaden pipe(the entrance where= 
of muſt alſo be well luted : ) this 
pipe muſt be conveyed thorow the 
fide of the chimney , where the pot 


AW ftangdeth in a thick hollow Rake of 


a baching tub croſſed with hoopes, 


according to the uſuall manner , in 


the top, which you may cover with 


5 3 ſheer ac your pleaſure. Now , the 
N ſteame of the por paſſing thorow the 


& Pipe under the half bortome of the 
"> | barhing rub » which muſt be bored 


full 
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tull of bigge holes, will breathe ſo 
fwcertand warm a vapuur upon your, 
body , as that ( receiving aire , by 

holding your head withour the tub 
as yuu tit therein ) you hall fryear 
moſt remperately , and continue the 

ſame a long time without fainting; 

And this1s performed with aſinall. 
charcole fire miincained under the 

pot for this porpoſe, Note, that the 

roome would be cluſe wherein you 

place your bathing tub, leſt any ſud= 

den cold ſhould happen to offend 

you whilit your body is made open 

and porous to the ayre. 
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28. Divers /orts of ſweet hand-- 
waters: made ſuddenly or 
ex tempore , with ex- 
trabied oyles of 
ſpices. 


Irſt , you ſhall underftand, that | | 
whcreſoever you ſhall draw any 
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ſo: Sweet Powders, 
| of the atorctud Oyles of Cina- 


mon , Cioves , Mace, \Nutmegs, or 
ach 1:k- , thar you ſh:ll have alſoa 
portle or gallon , more vr lefle, ac- 
cording © the quantity which you 
draw ar "NC, of excclient{weer Wa» 
ſhing water for your table: yea, ſome 
do kcep the fame for their broths, 

wherein otherwiſe they hould 
ule ſome of the ſame kinde of 
lpice, 

But if you take three or fonre 
drops only of the oyle of Cloves, 
Macc, or Nuimegs z (for Cinaman 
Oyle 1s too coſtly to ſpend this way) 
and mingle the ſ:me with a pint of 
fire water, making agitation of 
them a pretty while rogerher in a 
elifle , having a narrow mouth, 
ull they haye in ſome meaſure in- 
corporated themſelves together, 
you ſhall find a very pl: aſtng aind 


delightfull water to wath wt +1, and 


ſo you may alwayes furnith your {e]f 
of ſweet watcr of feverall kinds 


before (uch time as your gueſts {hall 
be 
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be ready to fir down. l ſpeak not here 
of the oyle of Spike (which will ex- 
| rend very far this way) both becauſe 
every Gentlewoman doth nor like 
fo ſtrong 3 ſent and for that the lame 
1Selſewhere already commended by 
anorh-r Author, Yer I muft needs 
acknowledge it to be the cheaper 
way, for thatT affure my ſelf there 
may be five or fix gallons of ſweet 
water made with one ounce of the 
oyle, which you may buy ordinanly 
\ fura groat at the mott. 


29. Anexcellent ſweet water for 
a caſting bottle. 


Fake three drammes of oyle of 

Spike , one dramme of eyle of 
Thyme, one dram of oyle of Lem- 
mons, one dram of oyle of Cloves, 
then tak one graine of Civet, and 


your finger; then put thc ſame into a 8 | 
flyer. 5 / Ye 2 


Sweet Powders, 


filver bowle, wathing it out by little 
and little into the bowle with a lir- 
tle Roſe-water at once, till all the 
Oyle be waſhed out of the ſpoone 
into the bowle: and then do the 
like by waſhing the ſame out of the 
bowle with a little Roſe-water at 
Once, till all the ſent be gotten our, 
putting the. Roſe-water {till ina 
_ when you have tempered the 
ame in a bowle ſufficiently. A pint 
of Roſe-water will be ſufficient ro 
mingle with the ſaid proportion : 
and if you tinde the ſame nor ſtrong 
enough of the Cryet , then you may 
to every pint put onegraine and a 
half , or two. graines of Civer to 
the weight of. three graines of the a- 
forclaid compoſition of oyles, 


30. 7 ocolour a black haire preſently 
| into Cheſnut coloure 


z 


4 


| His is done with oyle of Vitriol ; 
= butyou muſt do it yery carcfully, 
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- .Hor touching the skin. 
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31. A preſent and delicate 
perfume. 


EI two or three drops of liquid 
Amber upon aglowting coale, or 
a peece of Lignum Aloes, Lignam 
Rhodium, or Storax. 


32.T'0 renew the ſent of a 
Pomander. 


'Ake one graine of Civert, and 

two of Muske , or if you double 
che proportion , it Will be ſo much 
the ſweeter : grinde them upon 2 
ftone wich a little Roſe-waterz and 
after,wetting your hands with Roſe- 
water, you may work the ſame in 
your Pomander. This is a fleight to 
palie away an old Pomander 2 but 
my 1ntent!on is honeſt, 


33. How 7, 
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33: How to gather and clarije 


Af 1y-dew. 
| ; / Hen there hath faiſcn no rain 
rhe migat betore, then with 


-A cleane and [rge ſponge, the next 
inorning you may g'ther the ſame 
trom ſweer herbs, geafſe , or corne : 
'traine your dew , and cxpole it to 
che Sun in glafics coyered with p2- 
pers or parchment pricke tull of 
holes; ſtraine it often , continuing 
irinthe Sun, and in an hot place til] 
the ſame grow white and cleare, 
which will require the beit part of 
th- Summer, ( 

Some commend Mny-dew gathe- 
red from" Fennell and Cclandine, ro 
ie moſt excellent for ſore eyes $3 and 
ſome commend the t1me ( prepared 
a5 before )above Roſcewarer tor pre- 

78) {crving offcuits, flowers, &c. 


34. Divers 
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34+Dtvers excellent ſents f orGloves, Wy I 


with their preportions and other 
circumſtances , with the 
manner of petr- 
fuming. 


aC 


T He Violet, the Orenge, the 

Lemmon, duely proportioned 
with other ſents, periorme this well; 
ſo likewiſe of Labdanum , Storax, 
Benjamin, 

The manner 1s this : Firſt, Iay 
your Amber upon a fevy coales,ull it 
begin to crack [ike lime? hen ler ic 
coole of itſelf,tuking away the coals: 
then grind the ſame with ſome yel- 
low Ocre, till you perceive a right 
colour for a glovexwvith ris mixture 
wath over your glove witha lite 
haire bruſh upun a tmooth Rtone 
in eyety ſcame, and all over: then 
hang your gloves to dry upon a 
line 2 then with Gumme Dragaganr 
diflolved in ſome Rof.water, and 
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ſweet Almonds upon a itone: ſtrike 8 
oyer your Gloves in every place 
with the gumme and oyle ſo ground 
together : do: this with a little 
{ponge, but bee ſure the Gloves bee 
rſt thorowly dry , and the colour 
Be well rubbed and beaten out of the 
2 Glove: then let them hang again till 
they bee dry,which will bee 1a ſhort 
time, Then if you will have your 
Glove to lie \mooth & faire inſhew, 
F-goc over it agiine with your ſponge, 
@ and the mixture of guimme and oyle, 
and dry the Glove yer once againe. 
9g Then grinde upon your ſtone two 
or three grainzs of good Muske,with 
halfe a ſpoonfull oft Roſc-water,an\ 
with a very little peece of a ſponge 
cake up the compoſition by a little 
and a little 3 and fo lay it upon your 
Glove, lying upon the ſtone, Picke 
FX and ſtrain your Gum Dragagant be. f 
way fore you uſe it. Perfume but the one 
| fide of your Glove at once, and then 
£4 hang it up to dry,and then finiſh the 
QI other fide. Ten grains of Musk will 
T/ g1Vvec 
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give a ſufficient perfume to eight J 
paire of Gloves. Note alſo, that this / 
perfume is done upon a thin Lambs'W_J 
leather Glovezand if you work upon af 
a Kids skin or Goats skin , whichis 
uſuall leather for rich perfumes,then 
you muſt adde more quantity of the 
oyle of Ben to your Gumme, and go & 
over the Glove twice therewith, 


35. Sweet bags tolye among 
Linnen. 


pl! your bags only with Lignum 

Rhodium, hnely beaten, and it 
will give an excellent fent to your $ 
linnen, 


36. To make haire of a faire yelow 
or golden colour. 


THe laſt water that is drawne 
from Honey , being of a deep 
red colour , pcrformeth the ſame 
excel- 


Sweet Powders, 


excellenily : but the ſame hath a 
{trong ſmell, and therefore muſt be 
ſweetned wich ſome aromacticall 
body. 

Or elle the hatre being firſt cleance 
wathed, and then moiſtencd a pret- 
ty while by a god firein warme Al- 


Ow Mme waiter with a {ponz 20 , you may 


moiſten the ſame in a decoction of 
Turmerick, Rubarb, or the Buke of 
the Barberry tree ;z and (o it will re- 


FF ceivea molt faire and beautityll co. 


3 F 
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| h The Dogberry is alf9 an exc-llent 
be 


rry tom the 2 golden I1quor with- 
all for this purpoſe : beat your Allom 
tC power and when the water 1s 


I3-rcady toleethe, dillolve tt therein : 


: 


>? 


toure ounces ro a pottle of water, 
will be ſufficient: let ir botle a while, 
ſtcaine it, and this is your Allome- 


£2 aquor whe rewirn you : "niſt ar {t pre- 


J p-re the hai-o. 
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37. How ts co/our the head or bear.1 We. + 
into & Cheſnut colour in half - 
an houre. pol 


Ake one part of Lead calcine|] 

with Sulpher, and one part of 

quick Lime z ccmper them ſomewhat 

IF thin with water 2 lay ic upon the 

IF haire , chafing it well in, and letic 

' dry onequarter of an hour,ortherea. 

- bout 5- then wath the ſame off with 

faire water divers times 8 and laſtly, 

with ſoape and water, and it will bee 

a very naturall haire-colour. The 
Þ longer it lycth upon the haire, rhe \/4 
browner 1t groweth. This coloureth AWE 

not the fleſhat all,and yet irla» 
Kerh very long in the hair, 
S eptus expertum. 
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